IT’S  A  CRITICAL  ENVIRONMENT. 


Critical  processes.  Critical  control  points. 
Critical  products. 

Your  processing  plant  is  a  critical  environment 
that  affects  the  overall  quality,  safety  and 
profitability  of  your  brands.  Contamination  at 
any  point  can  destroy  a  brand  that  has  taken 
years  to  build. 

Ecolab  is  your  partner  in  critical  manufacturing 
operations.  We  can  help  protect  the  safety  of 
your  brand,  from  the  time  ingredients  enter  the 
plant  until  product  exits  the  shipping  dock.  Our 
integrated  cleaning  programs  and  patented 


microbial  control  products  help  you  maintain 
maximum  product  quality,  boost  profitability 
and  comply  with  strict  regulatory  standards. 

Let  Ecolab  help  protect  your  valuable  brands 
while  you  focus  on  growing  your  business. 

So  call  1-800-392-3392  to  speak  with  an 
Ecolab  Representative.  But  do  it  now.  Before 
things  get  critical. 


Ecolab  Inc. 

370  Wabasha  Street  N. 

St.  Paul,  Minnesota  55102-1390  U.S.A. 
www.ecolab.com  1-800-392-3392 
©2000  Ecolab.  Inc. 
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Heavyweight 
Champiens 
Pest  Control 


Mini-Mouser^ 


Ketch-All®  & 
Mini-Mouser® 

-  one  powerful  pair  of 
multiple-catch  mousetraps. 

If  you’re  serious  about  controlling  mice,  this 
dynamic  duo  delivers  knock-out  performance. 
World  famous  Ketch-All"  and  its  younger 
cousin  Mini-Mouser"  deliver  the  one,  two 
punch  round  after  round.  No  overwinding! 
Ketch-All®  comes  in  tough,  traditional 
galvanized  steel,  Mini-Mouser"  in  rugged 
polystyrene.  One  or  the  other  is  perfect  for 
your  mouse  control  environment. 

Call  your  local  pest  control  distributor  or 
KNESS  at  1-800-247-5062  today. 


KNESS  MFG.  CO.,  INC. 

2053  Hwy.  5  South  RO.  Box  70 
Albia,  Iowa  52531-0070  U.S.A. 
515-932-7846  FAX  515-932-2456 
www.kness.com 
e-mail:  dwight@kness.com 


SEIBERUNG  /iSSOCIATES.  INC. 

The  Acknowledged  Leaders  in 
State-of-the-Art  Sanitary 
Process  &  CIP  Engineering 
Design  Automation  &  Software 
for  Projects  that  feature: 

'  Lowest  Capital  Costs 

>  Maximum  Operating  Efficiency 

>  Top  Product  Quality  &  Shelf  Life 


Supporting  I  AFP 
for  over  20  Years. 


Dublin,  OH  Roscoe,  IL  Livermore,  CA 

(614)764-2817  (815)623-7311  (925)960-1815 

Fax  (614)  764-5854  Fax  (815)  623-2029  Fax  (925)  960-1515  i 
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NEW  from  FPi! 


Guidelines  for  Evaluating 
Proprietary  Substances 
and  Non-Food  Compounds 

Publication 

Under  the  new  HACCP  approach  to  inspection,  USDA-inspect- 
ed  establishments  are  now  responsible  for  ensuring  that  they 
do  not  use  chemical  compounds  in  a  manner  that  will  result 
in  the  adulteration  of  food  products.  This  manual  is  designed 
to  guide  you  in  determining  what  chemical  compounds  are 
acceptable  for  use  in  the  food  plant.  It  covers  cleaning  and 
plant  maintenance  compounds,  indirect  additives,  packaging 
materials,  and  many  others,  with  references  to  pertinent  regu¬ 
lations,  as  well  as  letters  of  guarantee.  A  must  for  food  plant 
management  and  suppliers;  Pood 

edited  by  Jacqueline  Hogue.  Processors 

Institute 


A 


To  order,  call  202/639-5954  or  visit 
FPI’s  website:  www.fpi-fooci.org. 
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Medallion  Laboratories 

General  Mills 


I  Now  Available :  I 

I  A  Video  Training  Program  on 
li  Food  Safety  and  Sanitation 
;j  Produced  by  Medallion  Laboratories  j 


Ms 


IWIichelson 
Laboratories,  Inc. 


NEW  AND  UNIQUE 
CAPABILITIES: 

ISOFLAVONE  ANALYSIS 
INULIN 
FIBERSOL 
OSI 

ASPARTAME 
SUCRALOSE 
0157:H7  ECOLI 

TRANS  FATTY  ACIDS 


Medallion  Laboratories 
800-245-5615 
www.medlabs.com 
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6280  Chalet  Drive,  Commerce,  CA  90040 
(562)  928-0553  •  (888)  941-5050 
FAX  (562)  927-6625 


COMPLETE  LABORATORY  TESTING 


SPECIALIZING  IN 

•  ISO  25  Accredited  Through  A2LA 

•  Nutritional  Labeling  Programs 

•  Recognized  Lab  For  FDA  Blocklisted  Items 

•  Extraneous  Material  Identification 

•  Decomposition  ^ 

•  Chemical  Analysis  | 

•  Microbiological  Analyses 

•  Water/Wastewater  Analyses 

•  Quality  Assurance  Programs 

•  Consulting 

•  FDA  Recognized 

•  USDA  Certified 

•  Approved  By  The  Japanese  Ministry 

Our  Experience  Is  Your  Protection 

Reader  Service  Na.  1 48 


DQCl 

Services,  Inc. 

Bacteiiological  &  Chemical  Testing 


Standards  and  Calibration  Sets 


Chemical  and  Bacteriological  Testing 


Milk  and  Milk  Products 
Producer  Quality  Testing 
Producer  Component  Testing 
Mastitis  Cuture-Cow  or 
Bulk  Tank  Testing 
Third  Party  Verification/ 
Validation 


Raw  Milk  Component  Standards 
Raw  Loyyfat  Component  Standards 
Pasteurized/Homogenized  Lowfat  Standards 
High  Fat  Cream  Standards 
Light  Cream  Standards 
Electronic  Somatic  Cell  Standards 
Skim  Condensed  Standards 
Urea  Standards 
Goat  Standards 
A  A  B  Control  Samples 
Standards  Made  to  Customer’s  Specs 


High  Performance  Liquid  Chromatography 
Carbohydrates  and/or 
AntibuOics  in  Milk 

DQCI  Services,  Inc,  Mounds  View  Business  Park,  5205  Quincy  St,  Mounds  View,  MN  55112 
(612)  785-0484  phone,  (612)  785-0584  fax 
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iOO%  Culinary  Ste^ 

No  Boiler  dienucals 
^Fromlto72B.ER 
93%  Efficiency 
No  Flame,  Fumes^  or  Flue 
316-3 161  Stainless  Sed  Avaikble 


lOOO  Bernord  Sfreot 
^exondria,  VA  22314-1299 
(703)  549-0664 
(703)  836-2581  Fox 


Request  Your  Free  Catalog: 

CALL:  800-328-8378 
VISIT:  www.weberscientific.com 
E-MAIL:  info@weberscientific.com 

WEBER  SCIENTIFIC 


FREE! 

Our  NEW  177-page 
catalog  is  a 
comprehensive 
yet  easy-to-use 
Buyers  Guide 
for  the  quality 
control 
laboratory. 


Legendary  for  Great  Prices 
on  Laboratory  Supplies 
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Don't  miss 
a  single  issue, 
please  notify  us 
as  soon  as  possible. 

Send  your  address  changes  to: 

Julie  Cattanach 
lAFP 

6200  Aurora  Ave.,  Suite  200W 
Des  Moines,  lA  50322-2863 
or  call  800.369.6337; 

515.276.3344; 

Fax:  515.276.8655; 

E-mail:  jcattanach® 
foodprotection.org 

Send  your  old  mailing  label  and 
new  address;  please  allow  6  weeks 
for  the  change  to  take  effect. 

Thank  you  for  keeping 
your  membership 
current. 


Temporary  Set-Ups 

Need  SNEEZEGUARDS  Too! 


At  Sneezeguard  Solutions  we  have  systems  that 
handle  virtually  any  sneezeguard  need. 

Situations  where  sneezeguards  are  necessary  but  often 
overlooked  and  not  used  include: 

•  Banquet  Buffets  •  Continental  Breakfasts 

•  Happy  Hour,  Sunday  Brunch  and  Lunch  Buffets 
•  Public  Trade  Shows  and  Sample  Give-Away  Stations 
at  Grocery  Stores  and  Wholesale  Clubs. 

We  feature  Folding  Portable  Sneezeguard  Systems, 
Transport  and  Storage  Accessories,  and  Stationary 
Sneezeguard  Systems  (permanently  mounted). 

Facilities  that  routinely  offer  temporary  buffets  SHOULD 
have  the  proper  equipment  on  property  to  adequately  pro¬ 
tect  their  self-service  food  offerings. 

For  consultation,  comments  or  literature,  please  call  our  toll-free  line. 


800-569-2056 
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“The  mission  of  the  Association  is  to  provide  food  safety 
professionals  worldwide  with  a  forum  to  exchange  information 
on  protecting  the  food  supply.” 
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. Ames,  lA 

. Nepean,  Ontario,  CAN 

. St.  Paul,  MN 

. Ft.  Collins,  CO 

. Ames,  lA 

. River  Falls,  Wl 

. Rochester,  MN 
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SustainingMembers 


3-A  Symbol  Council,  1 500  Second 
Ave.,  SE,  Suite  209,  (>edar  Rapids,  lA 
52403;  319.286.9221 

3M  Microbiology  Products,  3M 
Center,  Bldg.  275,  St.  Paul,  MN 
55144-1000;  6l2.733.9558 

ABC  Research  Corporation,  3437 
S.W.  24th  Ave.,  Gainesville,  FL  32607; 
352.372.0436 

Advanced  Instruments,  Inc.,  Two 
Technology  Way,  Norwood,  MA 
02062;  781.320.9000 

Anderson  Instrument  Co.,  156 
Auriesville  Road,  Fultonville,  NY 
12072;  518.922.5315 

Applied  Research  Institute,  3N 
Simm  lane,  P.O.  Box  810,  Newtow  n, 
CT  064701942;  888.324.79(X) 

ASl  Food  Safety  Consultants,  Inc., 
7625  Page  Blvd.,  St.  Louis,  M063 1 33; 
800.433.0900 

Audits  International,  60  Revere 
Dr.,  Suite  800,  Northbrook,  1L60062; 
847.433.0900 

BCN  Research  Laboratories,  Inc., 
P.O.  Box  50305,  Knoxville,  TN 
37950-0305;  800.236.0505 

BD  Biosciences,  7  b)veton  Carcle, 
Sparks,  MD  21152;  410.316.4467 

Bentley  Instruments,  Inc.,  4004 
Peavey  Road,  Chaska,  MN  55318; 
612.448.7600 

BioControl  Systems,  Inc.,  1 2822 
SE  32nd  St.,  Bellevue,  WA  98005; 
425.603.1123 

Biolog,  Inc.,  3938  Trust  Way,  Hay¬ 
ward,  CA  94545;  510.785.2564 


bioMerieux,  Inc.,  595  Anglum 
Road,  Hazelwood,  MO  63042-2320; 
800.638.4835 

Capitol  Vial,  Inc.,  6969  E.  Sunrise, 
Suite  100,  Tucson,  AZ  85‘’50; 
800.688.95 1 5 

Capitol  Wholesale  Meats,  911  W. 
37th  PL,  Chicago,  IL  60609-1412; 
773.890.0600 

Celsis,  Inc.,  1880  Oak  Ave.,  Suite 
200,  Evanston,  IL  60201;  847.509. 
7600 

CHEMetrics,  Inc.,  4295  C.atlett 
Road,  Calverton,  VA  20 1 38;  540.788. 
9026 

Chr.  Hansen,  Inc.,  9015  W.  Maple 
St.,  Milwaukee,  W1  53214;  414.607. 
5'^(K) 

Cogent  Technologies,  Ltd.,  11140 
Luschek  Dr,  Cincinnati,  OH  45241 ; 
513.469.6800 

DARDEN  Restaurants,  P.O.  Box 
593330,  Orlando,  FL  32859-3330; 
407.245.5330 

Darigold,  Inc.,  635  Elliott  Ave.  W., 
P.O.  Box  79007,  W.  Seattle,  WA 
981 19;  206.286.6772 

Dean  Foods,  P.O.  Box  7005,  Rock¬ 
ford,  IL  61 101-7005;  815.962.0647 

Decagon  Devices,  950  N.E.  Nelson 
Court,  P.O.  Box  835,  Pullman,  WA 
99163;  509.332.2756 

DiverseyLever,  3630  E.  Kemper 
Road,  Sharonville,  OH  45241;  513. 
956.4873 

DonLevy  &  Associates,  Inc.,  1551 
E.  89th  Ave.,  Merrillville,  IN  46410; 
219.736.0472 


DQCI  Services,  Inc.,  5205  Quincy 
St.,  Mounds  \4ew,  MN  551 12-1400; 
612.785.0484 

DYNAL,  Inc.,  5  Delaware  Dr.,  Lake 
Success,  NY  1 1042;  800.638.9416 

Ecolab,  Inc.,  370  Wabasha  St.  N., 
St.  Paul,  MN  55102;  612.293  2364 

Electrol  Specialties  Company, 
441  Clark  St.,  South  Beloit,  IL61080; 
815.389.2291 

Evergreen  Packaging,  Division  of 
International  Paper,  2400  6th  St., 
S.W.,  Cedar  Rapids,  lA  52406;  319. 
399.3236 

F  &  H  Food  Equipment  Co.,  P.O. 
Box  3985,  Springfield,  MO  65808; 
41^.881.6114 

FoodHandler,  514  (irand  Blvd., 
Westbur> ,  NY  1 1590;  800.338.4433 

Foss  North  America,  Inc.,  "^682 
Executive  Dr.,  Eden  Prairie,  MN 
55344-3677;  612.974.9892 

FRM  Chem,  Inc.,  P.O.  Box  207, 
Washington,  MO  63090;  314.583. 
4360 

GENE-TRAK  Systems,  94  South  St., 
Hopkinton,  MA0n48;  508.435.7400 

Genpoint  AS,  Gau.stadalleen  21, 
Oslo,  N-0349,  Norway;  47.22.95. 
8420 

Glo  Germ  Company,  1 50  E.  Center 
St.,  Moab,  LIT  84532-2430;  800.842. 
6622 

Great  Western  Chemical  Co.,  1717 
E.  Fargo,  Nampa,  ID  83687-6827; 
208.466.8437 

IBA,  Inc.,  27  Providence  Road,  P.O. 
Box  31,  Millbury,  MA  01527;  508. 
865.6911 
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IDEXX  Laboratories,  Inc.,  One 
Idexx  Dr.,  Westbrook,  ME  04092; 
207.856.0300 

International  BioProducts,  Inc., 

P.O.  Box  0746,  Bothell,  WA  98041- 
0746;  425.398.7993 

International  Dairy  Foods  Asso¬ 
ciation,  1250  H  St.  N.W.,  Suite  9(X), 
Washington,  D.C.  20005;  202.737. 
4332 

Iowa  State  University  Food  Mic¬ 
robiology  Group,  207  Science  I, 
Ames,  lA  50011;  515.294.4733 

J.J.  Keller  &  Associates,  Inc.,  3003 
W.  Breezewood  Lane,  Neenah,  WI 
54957-0368;  920.720.7625 

KenAgInc.,  101  E.  7th  St.,  Ashland, 
OH  44805;  800.338.7953 

Kraft  Foods,  Inc.,  801  Waukegan 
Road,  Glenview,  IL  60025-4312; 
847.646.3678 

LabPlas  Inc.,  1950  Bombardier  St., 
Ste-Julie,  Quebec,  Canada  J3E  2J9; 
450.649.7343 

Land  O’Lakes,  Inc.,  P.O.  Box 
64101,  St.  Paul,  MN  55164-0101; 
612.481.2870 

Medallion  Laboratories,  9000 
Plymouth  Ave.,  Minneapolis,  MN 
55427;  612.764.4453 

Michelson  Laboratories,  Inc., 
6280  Chalet  Dr.,  Commerce,  CA 
90040;  562.928.0553 

NASCO  International,  90 1  Janesville 
Ave.,  Fort  Atkinson,  WI  53538;  414. 
563.2446 

The  National  Food  Laboratory, 
Inc.,  6363  Clark  Ave.,  Dublin,  CA 
94568;  510.551.4231 

National  Food  Processors  Asso¬ 
ciation,  1350  I  St.  N.W.,  Suite  300, 
Washington,  D.C.  20005-3305; 
202.639.5985 


National  Restaurant  Assn.  — 
Educational  Foundation,  250  S. 
Wacker  Dr.,  Suite  1400,  Chicago,  IL 
60606-5834;  800.765.2122 

Nelson-Jameson,  Inc.,  2400  E.  Fifth 
St.,  P.O.  Box  647,  Marshfield,  WI 
54449-0647;  715.387.1151 

Neogen  Corporation,  620  Lesher 
Place,  Lansing,  MI  48912;  517. 
372.9200 

NESTLE  USA,  Inc.,  800  N.  Brand 
Blvd.,  Glendale,  CA  91203;  818. 

549.5799 

NSF  International,  789  Dixboro 
Road,  Ann  Arbor,  MI  48105;  734. 
769.8010 

Organon  Teknika  Corp.,  lOOAkzo 
Ave.,  Durham,  NC  27712;  919  620. 
2000 

Oxoid,  Inc.,  1926  Merivale  Road, 
Suite  100,  Nepean,  Ontario,  Canada 
K2G  1E8;  800.267.6391 

Penn  State  University,  University 
Creamery,  12  Borland  Laboratory, 
University  Park,  PA  16802;  814. 
865.7535 

PestWest  Electronics  Limited, 
Denholme  Drive,  Ossett,  West  York¬ 
shire,  England  WF5  9NB;  44.1924. 
277631 

Process  Tek,  1991  Big  Bend  Dr., 
Des  Plaines,  IL 600 16;  847.296. 9312 

Qualicon,  A  DuPont  Subsidiary, 
P.O.  Box  8O357,  Wilmington,  DE 
198803)357;  302.695.2262 

Raven  Biological  Labs,  8607  Park 
Dr.,  Omaha,  NE  68127;  402.593. 
0781 

REMEL,  Inc.,  12076  Santa  Fe  Dr., 
Lenexa,  KS  66215-3594;  800.255. 
6730 

Rhodia,  Inc.,  P.O.  Box  592,  Mad¬ 
ison,  WI  53701;  800.356.9393 


Rochester  Midland  Corp.,  333 
Hollenbeck  St.,  Rochester,  NY 
14621;  716.336.2360 

Ross  Laboratories,  3300  Stelzer 
Road,  Columbus,  OH  43219; 
614.624.7438 

rtech”  laboratories,  P.O.  Box 
64101,  St.  Paul,  MN  55164-0101; 
800.328.9687 

Seiberling  Associates,  Inc.,  94 
North  High  St.,  Suite  350,  Dublin, 
OH  43017-1 100;  6l4.764.2817 

Seward  Limited,  98  Great  North 
Road,  London,  N2  OGN  United  King¬ 
dom;  44.0.181.365.4104 

Silliker  Laboratories  Group,  Inc., 
900  Maple  Road,  Homewood,  IL 
60430;  708.957.7878 

Sneezeguard  Solutions,  Inc.,  1123 
Wilkes  Blvd.,  Suite  2-A,  Columbia, 
MO  65201-4774;  800.569.2056 

United  Fresh  Fruit  &  Vegetable 
Association,  727  N.  Washington 
St.,  Alexandria,  VA  22314;  703.836. 
3410  ext.  103 

Universal  Sanitizers  &  Supplies, 
Inc.,  P.O.  Box  50305,  Knox\411e,  TN 
37950;  423.584.1936 

Warren  Analytical  Laboratory, 
650  ‘O’  St.,  P.O.  Box  G,  Greeley,  CO 
80632-0305;  800.945.6669 

Weber  Scientific,  2732  Kuser  Road, 
Hamilton,  NJ  08691-9430;  609.584. 
7677 

West  Agro,  Inc.,  11100  North  Con¬ 
gress  Ave.,  Kansas  City,  MO  64153; 
816.891.1528 

Zep  Manufacturing  Company, 
1310  Seaboard  Industrial  Blvd., 
Atlanta,  GA  30318;  404.352. 1680 

Zylux  Corporation,  1742  Henry 
G.  Lane  St.,  Maryville,  TN  37801; 
423.379.6016 
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My  Perspective 


By  JENNY  SCOTT 
President 


“Did  you 
know  that... 


•  lAFP  began  as  the  Interna¬ 
tional  Association  of  Dairy 
and  Milk  Inspectors  in 
1911? 

•  In  1923  the  Association 
endorsed  pasteurization  as 
“the  only  adequate  safe¬ 
guard  for  milk  supplies?” 

•  I'he  first  Annual  Meeting 
held  outside  the  United 
States  was  the  1927  Annual 
Meeting  in  Toronto? 

•  '\'\\Q  Journal  of  Food 
Protection  began  as  the 
Journal  of  Milk  Technology’ 
in  1938? 

•  The  I  AFP  Awards  program 
began  in  1952  with  the 
(station  and  the  Sanitarian 
awards? 

•  Fhe  Association’s  first 
offices  were  in  a  remodeled 
poultry  house  in  Shelby  ville, 
Indiana? 

•  The  Annual  Meeting  did  not 
have  exhibits  until  1986? 

•  Ann  Draughon  became  the 
first  woman  President  in 
1995? 

•  Helene  I  Ihiman  was  the 
first  woman  in  the  United 
States  to  be  a  certified  milk 
inspector  in  the  Grade  “A” 
Milk  Program? 

•  FT'forts  were  made  through¬ 
out  the  ‘"^Os  to  merge  the 
Association  with  the 
National  Fnvironmental 
Health  Association  (NEHA)? 

Fhese  and  many  more  inter¬ 
esting  facts  about  our  Association 
can  be  found  in  the  International 
Association  for  Food  Protection 
History  191 1-2()()().  At  the  1999 
Annual  iMeeting  in  Dearborn, 


President  Jack  Ciuzewich  called  for 
this  history  to  be  prepared.  With 
the  assistance  of  several  Past  Presi¬ 
dents  and  long-time  Members,  the 
I  AFP  staff  pulled  together  a 
chronicle  of  events  of  the  Associa¬ 
tion,  from  its  beginning  with  a 
small  group  of  men  who  cared 
deeply  about  improving  the 
nation’s  milk  supply  to  its  current 
status  as  one  of  the  world’s  most 
recognized  groups  of  food  safety 
professionals. 

Upton  Sinclair  wrote  The 
Jungle  about  the  problems  in  the 
nation’s  meat  supply  at  the  turn  of 
the  19th  century;  he  could  easily 
have  written  a  sequel  about  the 
nation’s  milk  supply.  Milk  was 
frequently  watered  down,  it  was 
often  produced  under  very 
insanitary  conditions,  and  it 
carried  numerous  diseases  — 
typhoid  fever,  diphtheria,  scarlet 
fever,  tuberculosis  and  more. 
Contaminated  milk  was  a  signifi¬ 
cant  cause  of  infant  mortality. 

Fhe  history  of  this  Association 
is  intimately  associated  with  the 
history  of  milk  safety,  and  with  the 
focus  of  the  Association  expanding 
from  milk  to  other  foods,  the 
history  of  food  safety  will  be 
wrapped  into  our  Association’s 
history. 

Fhe  History  was  provided  to 
interested  attendees  at  the  Annual 
Meeting.  I  hope  those  of  you  who 
picked  up  a  copy  have  read  it.  I 
urge  all  of  you  to  get  a  copy  of  this 
book  (it’s  only  50  pages  —  contact 
David  Tharp  at  I  AFP)  and  read 
about  our  Association  —  you  won’t 
be  sorry.  And  let’s  all  thank  Jack 
for  being  interested  enough  in 
lAFP’s  roots  to  ask  for  this  to  be 
put  together. 
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For  some  more  recent  history, 
take  a  look  through  this  month’s 
edition  of  Dairy,  Food  and 
Environmental  Sanitation,  where 
you  will  find  the  “history”  of  lAFP 
2000  —  the  first  meeting  of  the 
Association  under  its  new  name, 
the  International  Association  for 
Food  Protection.  You’ll  find  the 
minutes  of  Committee  and  Profes¬ 
sional  Development  Group  (PDG) 
meetings,  minutes  from  the 
business  meeting,  the  Board 
meeting  highlights,  and,  of 
course,  pictures.  As  I  noted  in  last 
month’s  column,  we  had  a  record 
number  of  attendees  at  this  year’s 
meeting.  Yet  we’re  still  small 
enough  that  the  meeting  provides 
an  excellent  opportunity  to 
network  with  other  professionals 
in  the  field  of  food  safety. 

The  History  of  the  Association 
shows  how  we  changed  with  each 
decade  of  the  19th  century.  The 
Association  changed  because  its 


Members  needed  and  asked  for 
the  changes.  But  in  order  for  the 
Association  to  know  what  our 
iMembers’  needs  are.  Members 
need  to  speak  up.  One  way  to  do 
that  is  through  our  Committees 
and  PDGs.  As  you  can  see  from 
the  minutes,  we  have  a  number  of 
active  groups.  One  of  the  ways 
these  groups  let  us  know  their 
needs  is  through  the  organization 
of  symposia  for  our  Annual 
Meeting  —  these  are  topics  they 
feel  we  need  to  hear  about.  Other 
Committees  have  seen  the  need  to 
develop  informative  manuals  for 
the  Membership  (e.g.,  the  Proce¬ 
dures  to  Investigate  Foodborne 
Illness,  which  I  consider  to  be  one 
of  the  most  useful  publications 
available)  and  articles  for  Dairy, 
Food  and  Environmental  Sanita¬ 
tion.  Our  Journal  Management 
Committees  let  us  know  about 
changes  related  to  the  journals 
(a  recommendation  has  been 


made  to  include  the  table  of 
contents  of  the  Journal  ofEood 
Protection  each  month  in  Dairy, 
Pood  and  Environmental  San¬ 
itation-,  this  has  been  approved 
by  the  Board).  So  participate  in 
Committee  and  PDG  meetings 
and  let  your  needs  be  known. 

There  are  other  ways  to  be 
heard,  too.  The  Board  and  the 
staff  of  I  AFP  welcome  all  input  — 
information  on  how  to  contact  us 
can  be  found  in  the  front  of  each 
issue  of  Dairy,  Pood  and  Environ¬ 
mental  Sanitation.  Do  you  have 
suggestions  for  improving  our 
journals?  For  enhancing  the 
annual  meeting?  Is  there  some 
topic  you’d  like  to  see  covered  in 
a  journal  article  or  at  the  meeting? 
Let  us  know.  We’ll  see  that  the 
right  people  get  the  message. 
We’re  your  Association  —  we  want 
to  meet  your  needs. 

Oh  yes,  I  almost  forgot. 

Thanks  Jack. 


International  Association  for 

Food  Protection 


11)11-2000 


For  your  complimentary  Member  copy: 
Call  800.369.6337  or  515.276.3344 


E-mail:  info@foodprotection.org 


Additional  copies  may  be  purchased  at  $25.00  per  copy. 
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Commentary 


FROM  THE  EXECUTIVE  DIRECTOR 


By  DAVID  W.  THARP,  CAE 
Executive  Director 


“Thank  you  for 
your  support 
of  the  Inter¬ 
national  Assoc¬ 
iation  for  Food 
Protection  and 
our  Annual 
Meeting” 


This  issue  of  DFES  is  decJicated 
to  the  memory  of  Tanya  Wheeler. 
Tanya  was  our  Audiovisual  Library 
Coordinator  for  the  past  5  years. 
Although  she  had  many  challenges 
both  medically  and  physically,  she 
accepted  those  challenges  and 
excelled  in  life.  Tanya  was  just  30 
years  old  when  she  passed  away 
on  October  1st.  Our  sympathies 
are  extended  to  her  family  and 
friends.  See  page  833  for  a  mem¬ 
orial  to  Tanya. 

In  this  issue  of  Dairy,  Food 
and  Environmental  Sanitation, 
we  report  on  the  87th  Annual 
Meeting  held  last  August.  If  you 
were  unable  to  be  with  us  in 
Atlanta,  the  summary  provided 
will  give  you  details  of  what  you 
missed.  If  you  were  able  to  attend, 
we  hope  you  enjoy  reviewing  the 
highlights  of  the  Atlanta  meeting. 
The  Annual  Meeting  report  begins 
on  page  849  and  includes  many 
pictures,  a  narrative  of  events, 
minutes  of  committee  meetings 
and  the  business  meeting,  and 
pictures  of  award  presentations. 
We  hope  that  you  enjoy  the  review 
of  our  record-breaking  Meeting. 

The  87th  Annual  Meeting  had 
1,318  people  in  attendance  from 
more  than  30  countries  around 
the  world.  We  are  certainly  proud 
to  know  that  so  many  food  safety 
professionals  choose  to  attend  our 
Meeting  for  the  latest  scientific 
information  on  protecting  the 
food  supply.  Again  this  year,  our 
attendance  broke  previous 
records.  Add  to  that,  the  record 
number  of  new  Members  and 
first-time  attendees  and  it  makes 
for  the  best  conference  on  food 
safety  in  the  world.  By  the  way. 


we  welcomed  new  Members  and 
first-time  attendees  again  this  year 
at  our  Saturday  afternoon  recep¬ 
tion.  Close  to  100  people  attended 
this  orientation  to  the  Annual 
Meeting  and  the  Association. 
Thanks  are  extended  to  Commit¬ 
tee  Cdiairpersons,  Affiliate  repre¬ 
sentatives  and  Members  who 
helped  welcome  attendees  during 
the  reception. 

We  are  fortunate  to  have  many 
people  working  together  with  one 
goal  in  mind  —  to  make  the  lAFP 
Annual  Meeting  the  best  educa¬ 
tional  conference  on  food  safety 
anywhere  in  the  world.  This  year 
was  no  exception!  The  Georgia 
Association  of  Food  and  Environ¬ 
mental  Sanitarians  (GAFES)  with 
their  Co-Chairpersons;  Ed  Giera, 
Judy  Harrison  and  Pam  Metheny 
led  the  way  by  providing  volun¬ 
teers  to  assist  our  staff  with 
registration,  hospitality,  and 
audiovisual  needs.  Every  time  we 
turned  around,  there  were  more 
GAFES  members  ready  to  help. 
Thanks  to  Ed,  Judy,  Pam  and  the 
whole  GAPES  membership  for 
your  excellent  help. 

This  year  there  were  over 
300  presentations  at  the  Annual 
Meeting.  It  is  rewarding  to  know 
that  each  year  more  people  are 
willing,  and  want  to  make  presen¬ 
tations  at  the  I  AFP  Annual  Meet¬ 
ing.  This  shows  the  importance  of 
what  we  are  doing  and  the  stature 
our  Meeting  has  achieved.  Thank 
you  to  everyone  who  gave  presen¬ 
tations  this  past  year.  You  ARE  the 
Meeting  and  the  reason  we  attract 
a  worldwide  audience.  With  your 
dedication  to  the  Association,  we 
will  continue  to  thrive. 
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Many  of  our  symposia  topics 
are  generated  by  our  Professional 
Development  Groups  (PDGs). 

First,  thank  you  to  all  developers 
of  symposia  and  next,  thank  you 
specifically  to  our  PDGs  who 
developed  and  presented  sympo¬ 
sia  of  interest  to  our  attendees. 
Everyone  has  an  opportunity  to 
become  involved  in  the  I  AFP 
Annual  Meeting  through  the  PIXJ 
system.  PDGs  meet  at  the  Annual 
Meeting  and  develop  proposed 
symposia  for  the  next  Annual 
Meeting.  If  you  are  interested  and 
not  involved,  contact  our  office  to 
learn  how  you  may  share  your 
expertise  with  our  attendees. 

Groups  other  than  PDGs  are 
also  invited  to  submit  symposia  for 
consideration.  One  such  group 
that  has  continually  done  so  since 
1993  is  the  ILSI  Technical  Commit¬ 
tee  on  Food  Microbiology.  ILSI  is 
the  international  Life  Sciences 
Institute  and  they  provide  funding 
for  current  research.  Our  Meeting 
provides  an  avenue  for  ILSI  to 
present  their  findings.  The 
arrangement  has  worked  well 


for  both  ILSI  and  lAFP.  We  thank 
ILSI  for  their  support  over  the  past 
8  years  and  we  look  forward  to 
many  more  years  of  mutual  benefit 
between  our  organizations. 

It  is  the  job  of  the  Program 
Committee  to  set  the  program 
schedule  for  each  Annual  Meeting. 
David  Golden,  from  the  University 
of  Tennessee,  was  the  Chairperson 
for  the  2000  Program  Committee. 
With  a  record  number  of  papers 
submitted,  the  Committee  labored 
long  and  hard  this  year.  Thank  you, 
David,  and  your  (x^mmittee  for  the 
many  hours  each  of  you  contrib¬ 
uted  over  the  past  year.  Your 
efforts  surely  paid  great  dividends! 

Sponsors  play  an  important 
role  in  our  conference.  Through 
sponsorship  funds,  we  are  able  to 
offer  amenities  to  our  attendees 
that  we  might  not  otherwise  be 
able  to  provide.  Our  deepest 
thanks  to  everyone  who  helped 
provide  sponsorship  for  the  2000 
Annual  Meeting.  A  list  of  sponsors 
is  shown  on  page  862.  We  encour¬ 
age  you  to  do  business  with  our 
sponsors  and  to  thank  them  for 


supporting  the  Association.  A 
personal  thanks  from  you  to  one 
of  the  sponsor  representatives  may 
help  assure  their  continued 
support. 

Last  but  not  least,  I  want  to 
thank  our  staff  for  the  hours  and 
hours  of  work  they  put  forth  to 
produce  the  finest  food  safety 
conference  in  the  world.  Frank, 
Beth,  Donna,  Bev,  Didi,  Karla, 

Pam,  Lisa,  Julie,  and  Lucia;  you 
have  done  it  again!  Thanks  to  each 
of  you  for  your  work  and  dedica¬ 
tion  to  the  Association.  It  is  truly 
my  pleasure  to  work  with  each  of 
you! 

1  want  to  take  this  opportunity 
to  thank  you  for  your  support  of 
the  International  Association  for 
Food  Protection  and  our  Annual 
Meeting.  We  look  forward  to  next 
year’s  conference,  I  AFP  2001  — 
the  Association’s  88th  Annual 
Meeting.  Mark  your  calendars 
now  for  August  5  to  8  and  plan 
on  being  with  us  in  Minneapolis. 
With  your  support,  we  will 
continue  to  grow,  become  stron¬ 
ger  and  we  will  continue  to 
“Advance  Food  Safety  Worldwide.” 


In  Memory  of... 

Tanya  Wheeler 

We  are  deeply  saddened  by  the  recent  death  of  Tanya  Wheeler. 
Since  November  of  1995,  Tanya  was  employed  by  the  International 
Association  for  Food  Protection  as  the  Audiovisual  Library  Coordina¬ 
tor.  She  was  an  inspiration  to  the  staff  and  served  as  an  example  of 
how  motivation  and  a  positive  outlook  can  overcome  adversity  in 
life.  Tanya  was  30  years  old  and  lived  in  Des  Moines  for  most  of  her 
life.  She  will  be  greatly  missed! 
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Bacteriological  Analysis 
of  Cellulose  Sponges 
and  Loofahs  in  Domestic 
Kitchens  from  a  Developing 

Country 

Cristobal  Chaidez  and  Charles  P.  Gerba* 


SUMMARY 

No  previous  studies  have  been  conducted  on  the 
microbial  quality  of  household  cleaning  tools  in 
developing  countries.  A  survey  of  the  bacterial  quality  of 
cellulose  and  natural  fiber  sponges  (loofahs)  from 
domestic  kitchens  of  Culiacan,  Mexico,  was  conducted. 
Aeromonas  hydrophila  (19. 5%)  was  the  predominant 
bacterium  identified  in  both  types  of  sponges.  Other 
species  identified  included  Enterobacteriaceae , 
Pseudomonas  spp.,  and  Serratia  spp.  Staphylococcus 
aureus  was  present  in  60%  of  cellulose  sponges  and  in 
86%  of  loofahs.  This  was  in  contrast  to  results  of  studies 
in  the  United  States,  where  Enterobacteriaceae  was  the 
dominate  isolate  in  cellulose  sponges.  Salmonella  spp. 
were  identified  in  9.8%  of  the  items  tested.  The  data 
obtained  in  this  study  suggest  that  domestic  cleaning 
tools  play  host  to  a  variety  of  bacterial  species  and  may 
serve  as  an  important  source  of  bacterial  contamination 
in  the  kitchen.  The  types  of  bacteria  that  inhabit  this 
environment  may  depend  on  the  type  of  sponge,  food, 
climate,  and  food  preparation  habits  in  the  home. 


A  peer-reviewed  article. 


INTRODUCTION 

The  majority  of  foodborne  out¬ 
breaks  are  believed  to  result  from 
mishandling  of  food  in  the  home 
( 10).  The  domestic  environment 
has  been  shown  to  be  a  potential 
reservoir  of  enteric  pathogens  ( 6). 
Enteric  infections  in  the  private 
household  were  noted  to  be  about 
three  times  more  frequent  than  in 
restaurants  ( 15 ).  Previous  studies 
have  shown  the  kitchen  as  the  most 
important  area  in  harboring  and 
transferring  bacterial  contamina¬ 
tion  to  food  products  (13)-  The 
main  routes  by  which  microorgan¬ 
isms  can  reach  the  kitchen  environ¬ 
ment  are  via  raw  foodstuffs  and  the 
food-handler  (11). 

Contaminated  cloths  and 
sponges  can  transfer  significant 
numbers  of  microorganisms  onto 
hands  or  clean  surfaces  during  use 
(4).  Enteric  bacteria  have  been  re¬ 
covered  from  selected  sites  in  the 
kitchen  area  (12),  including  the 
sink,  dishcloth,  and  cutting  board 
(4).  Specific  food  preparation  prac¬ 
tices,  such  as  inadequate  cleaning 
of  cutting  boards  after  the  handling 
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TABLE  1 .  Bacterial  species  and  their  percentage 
in  kitchen  cleaning  tools 

frequency  occurrence 

Bacterial  species 

Percentage  (%) 

Aeromonas  hydrophila 

19.5 

Burkhordelia  cepacia 

9.8 

Enterabacter  cloacae 

2.4 

Enterobacter  gergoviae 

2.4 

Klebsiella  pneumoniae 

4.9 

Pseudomonas  pseudoalcaligens 

12.2 

Pseudomonas  fragi 

2.4 

Pseudomonas  mendocina 

7.3 

Pseudomonas  putida 

4.9 

Pseudomonas  aeruginosa 

5.0 

Salmonella  spp. 

9.8 

Serratia  marcescens 

2.4 

Serratia  fonticola 

2.4 

Serratia  odorifera 

2.4 

“from  m-Endo  media 


of  raw  meat  and  poultry,  most  likely 
play  a  role  in  foodborne  transmis¬ 
sion  of  pathogens  such  as  Campylo¬ 
bacter  jejuni  and  Salmonella  spp. 
(9). 

Several  studies  on  the  bacterio¬ 
logical  quality  of  kitchen  cleaning 
tools  have  been  conducted  in  devel¬ 
oped  countries.  Davis  et  al.  (3) 
found  that  dishcloths  and  teacloths 
were  in  some  cases  heavily  contami¬ 
nated  with  enteric  bacteria  (i.e.,  Es¬ 
cherichia  coif).  Scott  and  Bloomfield 
(14)  showed  that  E.  coli  and  Kleb¬ 
siella  spp.  survived  on  dishcloths  for 
a  period  of  48  h.  Enriquez  et  al.  (5), 
in  a  bacteriological  survey  of  400 
cellulose  sponges  and  cotton  dish¬ 
cloths  obtained  from  households  in 


four  major  cities  in  the  United  States, 
found  that  Enterobacteriaceae, 
Pseudomonas  spp.,  and  Burkhold- 
eria  spp.  were  the  most  common 
groups  identified.  However,  Salmo¬ 
nella  spp.  and  S.  aureus  were  also 
identified.  They  suggested  that 
kitchen  cleaning  tools  may  be  an 
important  source  of  bacterial  con¬ 
tamination  in  the  home  environ¬ 
ment. 

Loofah  sponges,  derived  from 
natural  vegetable  fiber  of  plants  in 
the  cucumber  family,  are  used  ex¬ 
tensively  as  cleaning  tools  in  domes¬ 
tic  kitchens  in  Mexico.  They  have 
been  shown  to  harbor  potentially 
pathogenic  bacteria  (1)  and  cause 
skin  infections  (2). 


Previous  studies  on  kitchen 
cleaning  tools  were  conducted  in 
developed  countries,  where  food 
products,  cleaning  tools,  and  habits 
may  be  different  from  those  in  other 
parts  of  the  world.  The  objective  of 
the  present  study  was  to  determine 
the  microflora  of  cleaning  tools  in 
household  kitchens  in  Culiacan, 
Mexico. 

MATERIALS  AND  METHODS 

Fifty  cleaning  tools  were  col¬ 
lected  from  household  domestic 
kitchens  in  Culiacan,  located  in 
northwest  Mexico.  The  cleaning 
tools  were  collected  in  sealable  plas¬ 
tic  bags,  which  were  placed  imme¬ 
diately  in  an  ice  chest.  Within  ~12  h, 
the  samples  were  taken  to  the  Uni¬ 
versity  of  Arizona  for  bacteriologi¬ 
cal  analysis.  Of  the  SO  cleaning  t(M)ls 
collected,  23  were  natural  fiber 
sponges  (loofah)  and  27  were  com¬ 
mercial  cellulose  sponges. 

The  bacteriological  analyses 
were  conducted  on  the  liquid  ob¬ 
tained  by  extracting  liquid  samples 
from  the  cleaning  tools,  utilizing 
manual  compression.  Twenty-five 
ml  sterile  Tris-buffered  saline  (Sigma 
Chemical,  St.  Louis,  MO)  was  added 
to  the  plastic  bag  containing  the 
cleaning  tool  and  serially  diluted 
lO-fold  in  Tris-buffered  saline;  and 
0. 1  ml  aliquots  were  placed  onto  the 
selective  media  and  assayed  by  the 
spread  plate  technique. 

Total  conforms  were  enumer¬ 
ated  by  using  m-Endo  agar,  and  fe¬ 
cal  conforms  and  S.  aureus  were 
enumerated  by  use  of  mFC  and  man¬ 
nitol  salt  agar  (MSA)  media,  respec¬ 
tively.  The  incubation  for  m-Endo 
and  mFC  was  carried  out  for  24  h  at 
35°C  and  44.5°C,  respectively,  and 
MSA  plates  were  incubated  at  35°C 
for  36  h. 

Further  identification  was  made 
by  the  Biolog  GN  microplates™ 
(Biolog  Inc.,  Hay'ward,  CA)  by  a 
method  identical  to  procedures  de¬ 
scribed  by  Enriquez  et  al.  (5).  Colo¬ 
nies  (200)  of  all  morpholog)’  and 
color  were  picked  from  m-Endo 
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Figure  1 .  Average  frequency  of  isolation  of  5.  aureus,  total  coliforms,  and  fecal  coliforms  in 
kitchen  cleaning  tools 


DISCUSSION 


S.  aureus  1  otal  coliforms  Fecal  coliforms 


0  Loofah 
□  Sponge 


plates,  placed  onto  tripticase  soy 
agar  (TSA),  and  incubated  at  35°C 
for  24  h.  Bacterial  cells  were  har¬ 
vested  and  re-suspended  in  sterile 
saline  solution  and  inoculated  into 
Biolog  GN  microplates,  which  were 
incubated  at  35°C  for  24  h.  The 
microplates  were  read  at  6  and  24  h. 
The  results  were  analyzed  by  the 
microlog  I  computer  program,  ver¬ 
sion  3-50(BiologInc.,  Hayward,  CA). 
Total  and  fecal  coliform  bacteria  data 
obtained  from  the  two  types  of 
sponges  were  analyzed  using  the 
Z-test  to  assess  whether  the  differ¬ 
ences  in  numbers  were  statistically 
significant. 

RESULTS 

The  identified  bacterial  species 
and  their  percentage  frequency  of 
occurrence  in  the  cleaning  tools  are 
presented  in  Table  1 .  The  organisms 
most  frequently  identified  by  the 
Biolog  method  were  Aeromonas 
hydrophila  (19.5%),  Pseudomonas 
pseudoalcaligens  (12.2%),  and 
Burkhordelia  cepacia  (9.8%).  The 
most  frequently  occurring  entero¬ 
bacteria  were  Salmonella  spp.  and 
Klebsiella  pneumoniae,  which 
were  isolated  from  9.8%  and  4.9%, 
respectively,  of  the  cleaning  tools 
analyzed.  Members  of  the  coliform 
group  were  also  detected,  including 


Serratia  spp.  andfw/eroferttterspp. 
Presumptive  Staphylococcus  aureus 
(92%)  was  frequently  isolated  from 
both  cellulose  and  loofah  sponges. 
The  isolation  was  based  on  the  yel¬ 
low  pigment  produced  by  S.  aureus 
on  mannitol  salt  agar  (MSA).  No  spe¬ 
cific  identification  method  was  em¬ 
ployed. 

The  occurrence  of  S.  aureus 
and  of  total  and  fecal  coliforms  in 
both  cellulose  and  loofah  sponges 
is  shown  in  Fig.  1.  S.  aureus  was 
isolated  more  frequently  in  loofah 
sponges  than  in  cellulose  sponges, 
while  the  two  types  of  sponges  did 
not  differ  for  coliforms  and  fecal 
coliforms.  The  geometric  average  of 
S.  aureus  in  the  two  types  of  sponges 
was  similar  (cellulose  300  CFU/ml 
vs  loofah  600  (3FlJ/ml).  However, 
numbers  of  coliforms  were  greater 
in  the  cellulose  sponges,  with  a  geo¬ 
metric  average  of  1.5  x  10’  CFU/ml 
for  cellulose  and  1.4  x  10‘  CFU/ml 
for  loofah.  In  contrast,  for  the  fecal 
coliform  bacteria,  the  geometric 
means  in  cellulose  sponges  and  loo¬ 
fah  were  1  xlO’  and  1.5  x  10^  CFU/ 
ml,  respectively. 

Although  the  geometric  average 
of  coliform  bacteria  was  greater  in 
cellulose  sponges  than  in  loofah 
sponges,  the  difference  was  not  sta¬ 
tistically  significant  at  the  0.00 1  level 
(z-test). 


'Fhis  study  was  intended  to  de¬ 
termine  the  occurrence  of  bacteria 
in  household  cleaning  tools  in  a  de¬ 
veloping  country.  In  the  course  of 
the  study,  one  of  the  major  findings 
was  the  large  variety  of  bacteria  iso¬ 
lated  from  both  celloluse  and  natu¬ 
ral  fiber  sponges  (loofah).  Pseudo¬ 
monas  spp.  were  the  most  common 
genus  of  bacteria  isolated  from  the 
cleaning  tools.  This  result  coincides 
with  those  of  studies  conducted  by 
Enriquez  et  al.  (5),  in  which 
Pseudomonas  spp.  were  frequently 
isolated  from  cleaning  materials 
collected  in  the  United  States. 
Pseudomonas  spp.,  a  ubiquitous 
inhabitant  of  moist  environments, 
have  been  recovered  from  sinks, 
baths,  and  tap  water  in  the  domes¬ 
tic  environment  (7).  However,  in 
our  study,  P.  psetidoalcligens  was 
the  most  common  isolate,  rather 
than  P.  putida,  as  in  the  United 
States. 

The  most  common  bacterial 
species  identified  was  Aeromonas 
hydrophila.  This  species  was  not 
identified  in  cleaning  tools  in  the 
U.S.  study,  in  which  .samples  were 
collected  from  four  major  cities. 
Since  1968,  A.  hydrophila  species 
have  been  recognized  as  an  oppor¬ 
tunistic  pathogen  that  affects  young 
children,  elderly  people,  and  the 
immunocompromised  host  and  that 
is  a  suspected  foodborne  pathogen 
involved  in  gastroenteritis  (16). 
A.  hydrophila  is  an  ubiquitous  bac¬ 
terium  frequently  isolated  from 
food,  drinking  water,  and  aquatic  en¬ 
vironments  (8). 

Loofahs  have  gained  immense 
popularity  as  exfoliative  beauty  aids 
in  the  United  States.  In  contrast,  loo¬ 
fah  is  used  basically  as  kitchen  clean¬ 
ing  material  in  Mexico.  Loofahs  are 
derived  from  gourds  of  the  cucum¬ 
ber  family  that,  through  a  drying 
process,  result  in  a  fine  network  of 
woven  (cellulose)  fibers  (I).  Loofahs 
were  found  to  be  heavily  contami¬ 
nated  by  bacteria  and  were  shown 
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to  play  host  to  a  variety  of  bacterial 
species,  suggesting  that  bacteria  can 
use  loofah  components  or  nutrients 
from  the  kitchen  as  growth  materi¬ 
als.  Although  Bottone  and  Perez  (2) 
did  not  observe  the  persistence  of 
S.  aureus  in  loofahs,  we  found  that 
S.  aureus  was  common  in  loofahs 
u.sed  in  the  kitchen.  Loofahs  may 
provide  a  good  habitat  for  the  per¬ 
sistence  or  growth  of  S.  aureus  and 
could  serve  as  a  reservoir  in  the 
kitchen  environment.  The  presence 
of  5.  aureus  could  result  from  trans¬ 
fer  of  the  bacteria  from  dirty  hands 
to  the  kitchen’s  cleaning  materials 
( 10).  Levels  of  coliform  and  fecal 
coliform  bacteria  were  slightly 
higher  in  the  cellulose  sponges  than 
in  cotton  dish  clothes  in  a  study  con¬ 
ducted  in  the  United  States  (5). 

This  study  confirmed  previous 
work  ^5^  that  suggested  that  kitchen 
cleaning  materials  can  be  an  impor¬ 
tant  source  of  bacterial  contamina¬ 
tion.  However,  the  dominant  types 
of  bacteria  may  vary,  depending  on 
the  types  of  sponge  material,  cook¬ 
ing  habits,  and  cleaning  habits,  as 
well  as  climate.  Although  these  en¬ 
vironmental  factors  were  not  stud¬ 
ied  specifically,  our  data  suggest  that 
types  of  bacteria  as  well  as  the  num¬ 
bers  present,  may  differ  in  cleaning 
tools  from  different  regions  of  the 
world.  Because  identical  methods 
were  used  in  both  studies,  the  re¬ 
sults  suggest  true  differences. 
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Handwashing,  Gloving, 
and  Disease  Transmission 
by  the  Food  Preparer 

Daryl  S.  Paulson 


SUMMARY 

Issues  of  foodborne  disease  tranmission  continue  to 
be  of  frontline  importance  to  the  restaurant  industry,  A 
well-designed,  vigorously  maintained  program 
incorporating  proper  handwashing  and/or  gloving 
practices  with  control  of  the  work  environment  can 
provide  consistent  assurance  that  patrons  are  served 
safe-to-eat  food. 

A  pccr-rcvicwfcl  article. 


INTRODUCTION 

One  of  the  most  controversial 
issues  in  the  food  industry  is  legisla¬ 
tion  that  prohibits  bare-hand  contact 
with  ready-to-eat  foods.  Advocates  of 
this  legislation  argue  that,  because 
vinyl  gloves  provide  a  mierobiologi- 
cally  impenetrable  physical  barrier 
between  food  workers’  hands  and 
the  food  they  handle,  and  because  a 
significant  number  of  food  workers 
do  not  wash  their  hands  adequately 
to  remove  potentially  pathogenic 
microorganisms,  wearing  gloves 
should  be  mandatory.  On  the  other 
hand,  opponents  argue  that  an  effec¬ 
tive  handwash  is  sufficient,  and 
glove-wearing  is  not  necessary  be¬ 
cause  the  wash  removes  disease- 
causing  microorganisms  from  the 
hands.  Additionally,  they  argue  that 
relying  on  a  glove  barrier  to  prevent 


disease  is  unwise,  because  tears  and 
rips  to  gloves  are  common.  I’he  tears 
and  rips  will  readily  allow  microor¬ 
ganisms  to  pass  through  the  gloves 
and  onto  the  food. 

Both  views  are  correct,  but  only 
partially  so. 

MICROORGANISMS 
OF  CONCERN 

Cienerally,  infectious  diseases 
are  spread  in  the  food  service  envi¬ 
ronment  in  two  ways:  (1)  hand  con¬ 
tact  with  one’s  own  infected  feces 
and  passage  of  microbial  contami¬ 
nants  to  prepared  foods  as  a  result 
of  inadequate  handwashing,  and  (2) 
handling  of  microbially  contami¬ 
nated  objects  (e.g.,  money,  counters, 
soiled  clothing,  raw  meats)  and  sub¬ 
sequent  contamination  of  foods  pro¬ 
vided  to  the  consumer  ( 19). 


In  discussing  disease  transmis¬ 
sion,  it  is  useful  to  specify  the  types 
of  micr(K)rganisms  of  concern.  Table 
1  presents  the  microorganisms  most 
commonly  involved  in  food-borne 
illnesses  in  New  York  State,  197S- 
9H  (10). 

Additionally,  other  microorgan¬ 
isms,  such  as  enterotoxigenic  .strains 
of  Hscherichici  call,  have  been  re¬ 
sponsible  for  significant  foodborne 
disease  outbreaks  in  other  parts  of 
the  United  States. 

Microorganisms  that  normally 
colonize  hand  surfaces  pose  little 
threat  of  infectious  disea.se  (20). 
There  are  situations,  such  as  an 
infected  cut,  in  which  normal,  resi¬ 
dent  microorganisms  may  cause 
di.sease;  in  such  situations,  however, 
washing  serves  to  degerm  the 
infected  area,  cleansing  it  of  dead 
cells  and  exudative  material  (25). 

ETIOLOGY  OF  INFECTIOUS 
DISEASE 

For  infectious  diseases  to  be 
spread,  the  following  five  events 
must  take  place  (23)'. 

1 .  The  contaminating  microor¬ 
ganisms  must  be  physically 
transmitted  to  others.  This 
can  occur,  when,  for  example, 
food  workers  contaminate 
their  hands  during  defecation 
and  pass  the  disease-causing 
microorganisms  to  consum¬ 
ers  via  hand-to-food  contact. 


838 


Doiry,  Food  and  Environmental  Sanitation  -  NOVEMBER  2000 


Intemanonal  Associaiioo  In 

Food  Protection 


TABLE  1.  Organisms  identified  in  foodborne  outbreaks. 

New  York  State,  1975-1998 

Agent 

No.  of  Outbreaks 

Hepatitis  A 

28  (24.57%) 

Norwalk-like  virus 

21  (25.93%) 

Staphylococcus  aureus 

6(7.41%) 

Shigella  sonnei 

5  (6.17%) 

Salmonella  Typhimurium 

5  (6.17%) 

Salmonella  enteritidis 

4  (4.94%) 

Group  A  Streptococcus 

4  (4.94%) 

Giardia  sp. 

2  (2.47%) 

Salmonella  paratyphi 

1  (1.23%) 

Salmonella  javiana 

1  (1.23%) 

Vibrio  cholerae 

1  (1.23%) 

Shigella  flexneri 

1  (1.23%) 

Cryptosporidium  parvum 

1  (1.23%) 

Yersinia  enterocolitica 

1  (1.23%) 

Total 

81  (100%) 

2.  The  contaminating  microor¬ 
ganisms  must  physically  en¬ 
ter  a  person.  This  can  easily 
occur  when  food  contami¬ 
nated  by  enteric  (intestinal) 
disease-causing  microorgan¬ 
isms  is  ingested. 

3.  The  contaminating  microor¬ 
ganisms  must  spread  from 
the  anatomical  site  of  entry 
to  other  areas  of  the  body  — 
from  the  mouth  to  the  intes¬ 
tinal  tract  —  via  food  con¬ 
sumption. 

4.  The  contaminating  microor¬ 
ganisms  must  be  able  to  mul¬ 
tiply  within  the  person.  For 
example,  Salmonella  spp. 
and  related  microorganisms 
attach  to  the  walls  of  the  in¬ 
testinal  tract  and  subse¬ 
quently  colonize  it. 


5.  Tissue  damage  must  occur  as 
a  result  of  a  combination  of 
the  microbial  enzymes  and 
toxins,  as  well  as  the  person’s 
immune  response. 

An  effective  handwash  or  intact 
barrier  gloves  disrupt  the  disease 
process  after  Event  1 ,  either  by  re¬ 
moving  the  contaminating  microor¬ 
ganisms  from  the  hand  surfaces  or 
by  imposing  a  physical  barrier  that 
prevents  microorganisms  from 
being  transmitted  from  hands  to 
foods  (19). 

DISEASE  TRANSMISSION 
TO  PATRONS  VIA 
FECALLYCONTAMINATED 
HANDS  OF  FOOD  WORKERS 

Let  us  begin  with  the  situation 
of  infected  food  workers  who  may 
transmit  infectious  diseases  by  di¬ 
rectly  contacting  food  with  contami¬ 
nated  hands. 


Barrier  gloves 

The  main  purpose  of  barrier 
gloves  is  to  prevent  pathogenic  mi¬ 
croorganisms  on  the  food  workers’ 
hands  from  being  transmitted  to 
patrons  via  bare-hand  contact  with 
food.  A  vinyl  or  latex  barrier  that  is 
intact  (no  holes,  rips,  or  punctures) 
will  provide  protection  from  micro¬ 
bial  transmission  of  hand-contami¬ 
nating  microorganisms.  However, 
vinyl  food-grade  gloves  frequently 
have  preexisting  pinhole  punctures 
that  compromise  the  barrier  protec¬ 
tion  (4).  Further,  food-grade  vinyl 
gloves  can  easily  be  ripped,  torn,  or 
punctured  while  personnel  perform 
their  normal  duties  and,  in  many 
cases,  such  damage  remains  un¬ 
known  to  the  wearer  (5).  Addition¬ 
ally,  heat  has  been  reported  to  alter 
significantly  the  integrity  of  barrier 
gloves,  making  them  brittle  and 
hence  more  prone  to  breakage.  In 
practice,  then,  the  actual  protection 
provided  hy  harrier  gloves  may  be 
much  less  than  many  people  assume. 

In  a  study  conducted  at  our  lab¬ 
oratory  facility,  volunteer  human 
subjects’  hands  were  inoculated 
with  a  strain  of  Escherichia  coli.  The 
subjects  then  donned  vinyl  food- 
server  gloves  that  had  four  small 
needle  punctures  in  each.  Within 
five  minutes,  sampling  of  the  outside 
of  the  gloved  hands  showed  that 
E.  coli  had  been  transferred  from 
the  hands  onto  the  outer  surfaces  of 
the  gloves. 

Wearing  gloves  may  actually 
increase  the  potential  for  disease 
transmission.  As  one  wears  vinyl  or 
latex  barrier  gloves  over  a  period  of 
time,  microorganisms  residing  on 
the  skin  have  a  physical  environ¬ 
ment  more  favorable  to  growth  than 
ungloved  hands  offer.  This  is  be¬ 
cause  the  gloves  occlude  the  hands, 
thereby  increasing  the  levels  of  mois¬ 
ture,  nutrients,  and  other  factors 
essential  to  microorganism  growth 
(21,23 )■  This  phenomenon  has  long 
been  known  in  the  medical  field, 
in  which  antimicrobial  handwashes 
are  required  prior  to  gloving.  In 
studies  conducted  in  our  laboratory, 
we  have  observed  that  the  popula¬ 
tion  numbers  of  resident  bacteria 
increase  and  that  transient  micro¬ 
organisms,  although  not  increasing 
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in  number,  could  maintain  viability 
over  a  longer  period  of  time  than  if 
they  had  been  on  bare  hands.  It 
appears  that  normal  resident  bac¬ 
teria  may  crowd  out  the  transient 
ones  over  time,  via  more  efficient 
growth  and  attachment  characteris¬ 
tics  (17).  Hence,  relying  solely  on 
barrier  gloves,  without  accompany¬ 
ing  handwashes,  to  prevent  disease 
is  not  prudent. 

Handwashing 

Two  quantitative  antimicrobial 
parameters  are  important  when 
discussing  handwashing:  the  imme¬ 
diate  and  the  persistent  antimicro¬ 
bial  effectiveness  ( 19,  21). 

Immediate  antimicrobial  effec¬ 
tiveness  is  the  effectiveness  of  the 
handwash  in  terms  of  both  the 
mechanical  removal  of  contaminating 
microorganisms  and  the  immediate 
inactivation  of  microorganisms 
through  contact  with  the  antimicro¬ 
bial  ingredient  in  the  soap,  lotion, 
or  gel.  Persistent  antimicrobial  effec¬ 
tiveness  is  the  antimicrobial  com¬ 
pound’s  ability  to  prevent  transient 
microbial  recolonization  of  the  hand 
surfaces  after  handwashing  because 
of  either  microbial  inhibition  or  the 
compound’s  lethality. 

A  good  handwash,  then,  has 
been  shown  in  testing  in  our  labora¬ 
tory  to  be  very  effective  in  removing 
contaminating  microorganisms.  As¬ 
suring  that  food  workers  perform  an 
effective  handwash  is  another  story-. 

RECOMMENDATIONS 
AND  COMMENTS 

Toward  reducing  the  pt)tential 
for  disease  transmission  from  food 
workers  to  patrons,  I  will  make  the 
following  four  recommendations: 

1 .  Both  gloving  and  handwash¬ 
ing  should  be  required  for 
those  performing  high-risk 
tasks  such  as  handling,  cook¬ 
ing,  or  wrapping  food.  Bet¬ 
ter  yet,  no  direct  hand/glove 
contact  with  the  food  should 
occur,  with  sanitized  serving 
tongs  or  other  utensils  being 
used  where  possible; 


2.  iMandatory  and  ongoing  sani¬ 
tation  training  must  be  pro¬ 
vided  for  all  food  workers; 

3.  High  levels  of  personal  hy¬ 
giene  must  be  enforced.  Em¬ 
ployees  with  an  infectious 
disease  (e.g.,  colds,  flu,  etc.) 
should  not  be  allowed  to  have 
direct  contact  with  food, 
with  or  without  barrier 
gloves. 

4.  Monitoring  and  enforcement 
of,  and  accountability  for,  the 
three  recommendations  must 
be  maintained. 

C^omment  1 :  Both  glove-wearing 
and  handwashing  with  an  effective 
antimicrobial  product  prior  to  glov¬ 
ing  should  be  required  for  those 
workers  performing  high-risk  tasks 
involving  direct  hand/glove  contact 
with  food.  Although  neither  is  fail¬ 
safe,  it  is  probable  that,  used  in  con¬ 
junction,  they  will  provide  more- 
protection  against  disease  transmis¬ 
sion  than  either  used  alone. 

In  a  recent  study  at  our  facility, 
it  was  observed  that  gloving  with¬ 
out  performing  a  handwash  sup¬ 
ported  prolonged  survival  of  E.  coll 
populations.  When  an  effective 
handwash  was  performed  prior  to 
gloving,  however,  no  prolonged 
growth  promotion  of  the  contami¬ 
native  microbes  was  observed  on 
the  hand  surfaces  over  the  course  of 
three  consecutive  hours  of  wearing. 

It  is  recommended,  therefore, 
that  when  gloves  are  worn,  the  glov¬ 
ing  should  be  preceded  by  an  effec¬ 
tive  handwash.  It  can  be  argued  that, 
even  when  a  handwash  of  only  mar¬ 
ginal  quality  is  performed,  if  an  ef¬ 
fective  antimicrobial  soap  is  used,  its 
antimicrobial  properties  (immediate 
and  persistent),  in  combination  with 
the  glove  barrier,  will  provide  im¬ 
proved  protection  from  disease 
transmission. 

Comment  2:  Sanitation  training 
and  education  should  be  an  ongoing 
and  continuous  effort,  particularly 
with  inexperienced  and/or  unmoti¬ 
vated  workers.  Unquestionably,  in 
the  absence  of  active  participation 
of  employees,  achieving  adequate 
sanitation  standards  will  be  very  dif¬ 
ficult. 


Comment  #3:  A  high  degree  of 
personal  hygiene  should  be  required 
of  food  workers.  Employees  should 
wear  clean  uniforms  that  are 
changed  often,  should  bathe  or 
shower  often,  and  should  not  per¬ 
form  high-risk  tasks  when  ill.  High- 
risk  tasks  include  any  hand/glove 
contact  with  food  or  with  materials 
that  come  into  direct  contact  with 
food. 

Comment  #4:  A  quality  control 
program  superv  ised  by  qualified  per¬ 
sonnel  should  be  initiated  at  each 
individual  food  service  facility  to 
monitor  and  enforce  the  handwash/ 
glove  sanitation  practices. 

BEHAVIORAL  ASPECTS 

At  a  meeting  of  the  National  Ad¬ 
visory  Committee  on  Microbiologi¬ 
cal  Criteria  for  Foods,  Dr.  Dale 
Morse,  New  York  State  Department 
of  Health,  presented  very  sobering 
data  concerning  microbial  contami¬ 
nation  of  food  due  to  fecal  contami¬ 
nation  by  food  servers.  His  data  in¬ 
dicated  that,  after  New  York  State’s 
prohibition  of  the  touching  of 
ready-to-eat  food  by  bare  hands, 
the  incidence  of  foodborne  disease- 
dropped. 

Does  this  mean  that  gloves  are 
necessarily  always  safer  than  bare 
hands?  It  does  not,  if  an  employee 
performs  an  adequate  handwash 
with  an  effective  antimicrobial  pro¬ 
duct,  but  it  does  suggest  that 
such  handwashes  commonly  did  not 
occur.  Hence,  corrective  measures 
that  must  be  implemented  by  the 
food  service  industry  are  behavioral. 
And  human  behavior  depends  upon 
motivation,  which  depends  upon 
values  and  meaning  —  both  cultural 
(shared)  and  individual. 

Shared  values 

Shared  values  are  “cultural,”  or 
intersubjective,  values  (10,  11). 
Culture  includes  shared  values  not 
only  of  nations,  but  of  an  industry 
and  of  the  members  of  a  company. 
The  importance  of  handwashing, 
gloving,  and  use  of  utensils  to  pre¬ 
vent  microbial  transfer  to  patrons 
must  be  a  shared  value  among  the 
members  of  the  culture  ( 8).  It  must 
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Figure  1 .  Behavioral  aspects  of  good  handwashing  practices 


Shared  Group  Values 
(Why  wash  hands?) 


have  emotional  meaning.  The  estab¬ 
lishment  of  a  set  of  values  (e.g.,  to 
wash  one’s  hands)  can  be  effective 
coming  from  management  in  the 
form  of  policy.  However,  the  policy 
must  treat  employees  with  dignity, 
with  clear  communication,  with  fair¬ 
ness,  and  with  due  process  (I).  The 
policy  will  then  be  translated  into 
shared  values  that  matter. 

Sociologists  and  stK'ial  psycholo¬ 
gists  tell  us  that  cultural  values  (as 
well  as  shared  beliefs,  goals,  and 
views)  have  meaning  on  at  least  two 
levels  (15,  16).  At  the  surface,  or 
manifest,  level,  shared  meaning  and 
value  is  concrete  (16).  Regarding 
handwashing,  it  means  to  remove 
microorganisms  from  the  hands  af¬ 
ter  defecating,  or  else  infections  can 
be  passed  on  to  food  consumers. 
Yet,  if  an  employee  is  tired,  sick,  or 
harried,  surface  values  are  all  too 
easily  dismissed  by  rationalization 
and  justification  ( 14).  That  is,  a  per¬ 
son  constructs  a  reason  for  not 
washing  the  hands  properly  or  not 
washing  them  at  all,  for  example, 
“There  wasn’t  any  soap,”  or  “I  for¬ 
got,”  or  “John  didn’t  wash  his  hands 
either.”  This  is  not  meant  to  be  judg¬ 
mental,  but  to  describe  human  be¬ 
havior  in  terms  of  known  psycho¬ 
logical  phenomena. 

If  shared  meaning  can  be  trans¬ 
ferred  to  a  deeper  level,  justification 
and  rationalization  are  less  likely  to 
occur  (22,  27).  In  such  a  case,  one 
washes  his/her  hands  because  it  is 


important  to  feel  part  of  a  team, 
larger  than  the  individual  self.  At  this 
level,  meaning  binds  individuals  to 
one  another.  With  deeper  shared 
values,  an  individual  is  less  likely  to 
violate  the  rules  (22). 

Deeper  shared  values  are  in¬ 
stilled  in  employees  when  they  not 
only  understand,  but  feel  personally 
that  handwashing  is  important  and 
not  just  another  piece  of  red  tape 
or  another  hoop  to  jump  through. 
Additionally,  the  reinforcement  of 
shared  values  must  be  an  ongoing 
process,  with  positive,  active  mana¬ 
gerial  support  of  the  in-house  hy¬ 
giene  program. 

Personal  values 

In  addition  to  shared  values, 
there  are  personal  ones,  which  are 
likewise  important.  Unfortunately, 
to  attain  individual  compliance  with 
the  handwashing  codes,  managers 
often  take  a  “police  state”  stance  to¬ 
ward  handwashing  ( 1  J:“If  you  don’t 
wash  your  hands,  you’ll  be  fired.” 
This,  although  initially  effective, 
most  probably  will  not  be  effective 
over  the  long  run,  particularly  if  non¬ 
handwashing  is  used  as  a  way  to 
“passively  aggress”  an  employer  ( 1, 
22).  That  is,  if  an  employee  feels 
betrayed  or  “screwed  over”  by  an 
employer,  s/he  may  semiconsciously 
respond  by  not  washing  his/her 
hands,  to  lash  out  at  the  employer  — 
to  pay  him  or  her  back  ( 6). 


To  counter  and/or  prevent  pas¬ 
sive/aggressive  behavior,  the  work 
place  must  be  psychologically  safe 
enough  for  employees  to  voice  their 
concerns  and  vent  their  frustrations 
(24),  and  food  service  employees 
must  not  feel  psychologically  be¬ 
littled  or  threatened  in  doing  so  ( 18). 
Additionally,  if  employees  are  viewed 
merely  as  tools,  all  too  often  they  go 
through  the  surface  motions  with¬ 
out  really  thinking  or  caring  about 
their  actions,  because  they  know 
they  are,  after  all,  only  tools  ( 1). 

Integratian 

The  science  we  discussed 
initially  —  prevention  of  disease 
transfer  from  employees  to  patrons 
—  must  be  linked  to  human  behav¬ 
ior,  which,  as  we  also  discussed, 
includes  the  shared  and  personal 
values  that  create  meaning  and  are 
the  basis  for  intentional  behavior.  A 
break  in  any  of  these  three  links 
blocks  the  desired  behavior  from 
occurring,  but  a  strengthening  of 
any  of  them  promotes  strength  in 
the  others  (Fig.  1)  (26).  Clearly, 
changes  in  behavior  require  leader¬ 
ship  from  management  and,  fortu¬ 
nately,  the  same  motivating  behav¬ 
ior  required  to  train  and  manage 
employees  successfully  can  be  ap¬ 
plied  equally  effectively  to  a  hand¬ 
washing  program. 

DISEASE  TRANSMISSION  VIA 
CONTAMINATED  OBJECTS 

Let  us  now  turn  our  attention 
to  the  situation  in  which  disease  is 
transmitted  to  patrons  from  f(X)d 
workers’  hands  that  have  become 
contaminated  from  direct  contact 
with  the  work  environment. 

Etialagy 

The  five  events  required  for  dis¬ 
ease  transmission,  which  were  dis¬ 
cussed  earlier,  (microorganisms  are 
transmitted  to  a  person,  micro¬ 
organisms  enter  a  person,  micro¬ 
organisms  spread  from  entry  site, 
microorganisms  multiply  within  a 
person,  tissue  damage  results)  are 
likewise  relevant  to  this  situation, 
but  because  the  contaminative 
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TABLE  2. 
cleaning 

Microbial  counts  per  square  foot  of  countertop  after 

Week 

1 

2 

3 

4 

5 

6 

150 

285 

72 

352 

225 

63 

272 

195 

195 

495 

132 

395 

171 

162 

87 

168 

151 

195 

X 

198 

214 

118 

338 

169 

218 

The  grand  average  (average  of  the  six  weekly  averages)  is  x  =  209,  with  a 
standard  deviation  of  66.76*  * 

*  *The  standard  deviation  in  control  chart  methodology  customarily  calculates  the 
variability  by  dividing  by  n,  X  (x  -  x  rather  than  n-1 . 


Figure  2.  Mean  control  chart  format 
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process  is  one  of  “picking  up”  micro¬ 
organisms  from  the  work  environ¬ 
ment  (money,  countertops,  wash 
sinks,  clothing,  nasal  secreta,  etc.) 
and  passing  them  on  via  hand/glove 
contact  with  food,  merely  washing 
the  hands  before  gloving  or  wearing 
barrier  gloves  will  not  prevent  the 
process  (2).  The  “clean”  hands/ 
gloves  become  contaminated  from 
the  environment  and  provide  a 
potential  vehicle  for  disease  trans¬ 
mission  (4,  5, 19).  Hence,  the  hands 
need  to  be  washed  and/or  gloves 
changed  frequently.  Additionally,  an 
effective  program  for  disinfection  of 
the  work  environment  must  be  es¬ 
tablished  (3,  19,  20). 

Recommendations 
and  comments 

The  following  four  recommen¬ 
dations  will  contribute  to  reducing 


the  potential  for  this  type  of  disease 
transmission. 

1.  Handwashing  and  barrier- 
glove  changing  should  be  fre¬ 
quent. 

2.  An  effective  environmental 
disinfection/sanitation  pro¬ 
gram  must  be  established. 

3.  Restriction  of  tasks  among 
workers  must  be  practiced  to 
prevent  cross-contam  ination . 

4.  A  program  of  sanitation  train¬ 
ing  must  be  provided  on  a 
continuous  basis. 

Comment  #1 :  Instead  of  merely 
requiring  employees  to  wash  and 
glove  after  using  the  toilet,  employ¬ 
ees  must  be  encouraged  to  wash 
their  hands  and/or  change  their  bar¬ 
rier  gloves  frequently.  This  is  particu¬ 
larly  true  when  workers  move  from 
one  work  task  to  another.  For  ex¬ 


ample,  if  an  employee  works  at  the 
french-fried  potato  fryer,  then  goes 
on  a  break,  it  should  be  mandatory 
that  his/her  hands  be  properly 
washed  and  a  glove  change  per¬ 
formed  prior  to  returning  to  the 
work  station. 

Comment  #2:  Countertops,  re¬ 
frigerator  handles,  floors,  tables,  and 
other  equipment  should  be  cleaned 
frequently  with  an  effective  hard- 
surface  disinfectant.  This  process 
will  inactivate  and  remove  contami¬ 
nating  pathogenic  microorganisms. 

Comment  #3:  Responsibility  for 
specific  tasks  must  be  clearly  iden¬ 
tified  among  members  of  the 
workforce  to  prevent  cross-contami¬ 
nation.  Those  employees  working 
directly  with  food  (cooking,  wrap¬ 
ping,  dispensing,  etc.)  should  not 
have  direct  hand  contact  with  pa¬ 
trons,  handle  money,  or  pass  food 
over  a  common  cttunter. 

Comment  #4:  Environmental  air, 
countertops  and  other  hard  surfaces, 
and  wash  sinks  should  be  sampled 
on  a  regular  basis  to  determine  both 
species  and  population  numbers  of 
microorganisms  in  these  areas  (2, 
19).  Normal  environmental  popula¬ 
tion  numbers  should  be  established, 
monitored,  and  controlled.  One  of 
the  most  effective  ways  to  monitor 
microbial  population  numbers  is  to 
utilize  quality  control  charts  for  each 
sampling  area  (9)\  that  is,  environ¬ 
mental  samples  taken  at  the  various 
sites  (e.g.,  wash  sink,  soap  tray, 
wash  sink  water  control  knobs, 
service  counter  A,  etc.)  should  be 
analyzed  ( 19). 

Control  chart  methodology 

Control  chart  methods  are  very 
valuable  for  monitoring  and  control¬ 
ling  microbial  contamination  within 
a  food  establishment  (9,  12).  A  con¬ 
trol  chart  is  a  simple  graph  on  which 
microbial  population  numbers  at  a 
specific  environmental  site  (sink, 
countertop,  etc.)  are  recorded  over 
time  (9,  12).  The  control  chart’s  ver¬ 
tical  axis  most  commonly  is  scaled 
to  microbial  population  numbers 
(Fig.  2).  It  is  termed  a  mean  control 
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1  TABLE  3.  Range  of  microbial  counts  from  countertop  I 

Week  1  2 

3 

4 

5 

6 

122***  123 

123 

327 

93 

332 

’Range  =  highest  -lowest  value  (e.g.,  week  1 , 272  -  1 50=1  22) 


Figure  3.  Mean  chart  of  microbial  counts  per  square  of  countertop  after  cleaning 
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Figure  4.  Range  chart  of  microbial  counts  from  countertop 


chart  because  the  center  horizontal 
line  represents  the  average  target 
value  of  the  process  being  mea¬ 
sured. 

The  upper  and  lower  tolerance 
levels  are  customarily  placed  at  ±3 
standard  deviations  from  the  mean, 
based  on  the  data  generated.  The 
tolerance  limits  should  be  tighter 
than  the  specification  limits  (i.e., 


allowable  health  code  microbial  lim¬ 
its).  Then,  if  sample  results  begin  to 
exceed  the  tolerance  limits,  the 
problem  can  be  corrected  before 
specification  limits  are  exceeded. 

An  example  of  how  it  works 
may  be  useful:  Three  separate  ran¬ 
dom  samples  (obtained  by  pressing 
Rodac  plates  onto  the  countertop 
randomly)  are  taken  from  a  stainless 


steel  countertop  each  week  for  six 
weeks  (Table  2).  Results  obtained 
with  the  three  samples  per  week  are 
then  averaged  and  plotted  on  a  mean 
control  chart  (Fig.  3).  The  microbial 
tolerance  levels  are  set  using  an  in¬ 
ternal  quality  control  standard  of,  for 
example,  300  ±150  microorganisms 
per  square  foot.  Hence,  the  set  up¬ 
per  tolerance  limit  is  450  micro¬ 
organisms  per  square  foot,  and  the 
lower  tolerance  limit  is  150.  The 
lower  limit  is  a  mathematical  con¬ 
vention  and  is  not  really  applicable 
to  any  loss  of  sanitation  control. 
Additionally,  swab  samples  of  the 
countertop  are  taken  and  plated  on 
selective  media  to  screen  for 
coliform  bacteria  {Escherichia  coli. 
Shigella  sp.,  and  Salmonella  sp.)  (2, 
7,  11). 

The  grand  average  (average  of 
the  six  weekly  averages)  is  x  =  209, 
with  a  standard  deviation  of  66.76. 
The  data  from  Table  2,  as  presented 
in  Fig.  3,  demonstrate  that  the  envi¬ 
ronmental  cleaning  process  is 
within  set  corporate  limits,  as  well 
as  within  regulatory  code.  Exceed¬ 
ing  the  lower  tolerance  level  is  of  no 
practical  concern,  because  it  more 
than  meets  the  governmental  stan¬ 
dard. 

Range  control  chart 
methodology 

The  range  chart  is  simply  a 
graph  on  which  the  range  (highest 
value  minus  the  lowest  value)  of  a 
sample  set  is  plotted.  Using  the  data 
from  Table  2,  we  can  generate  the 
values  presented  in  Table  3- 

Corporate  limits  on  the  range 
are,  for  example,  set  at  an  average  of 
200  microorganisms  per  square  foot, 
with  300  as  the  upper  limit.  Custom¬ 
arily,  no  requirements  exist  for  the 
lower  limit  on  the  range,  because  it 
is  irrelevant  to  the  topic  of  excessive 
microbial  contamination,  the  issue 
of  concern.  Figure  4  presents  the 
plotted  range  chart. 

Using  the  control  charts 

Standard  quality  control  manu¬ 
als  provide  detailed  information  on 
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Figure  5.  Mean  control  and  range  charts:  Example  1 


Mean  Chart 


Upper  tolerance  level 

Average 

Lower  tolerance  level 
Upper  tolerance  limit 

Average 


Mean  chart  constant/range 
chart  shifting  (Example  2, 

Fig.  6) 

In  this  situation,  the  Range  Con¬ 
trol  Chart  data  suggest  either  a  spotty, 
hasty  cleaning  process  that  has  not 
covered  the  countertop  uniformly 
or  faulty  microbial  sampling  proce¬ 
dures.  Notice  that,  as  the  weeks  go 
by,  the  range  increases,  i.e.,  the  vari¬ 
ability  in  the  cleaning  process  is  in¬ 
creasing.  Because  the  mean  chart  is 
constant,  the  environmental  sanita¬ 
tion  program  is  probably  still  ad¬ 
equate  (e.g.,  disinfectant  is  effec¬ 
tive,  there  is  no  seasonal  increase  in 
microorganisms,  etc.). 


^  0. 


setting  up  and  evaluating  control 
charts.  Generally,  three  situations 
can  be  detected  and  corrected  by 
use  of  the  mean  and  range  charts  in 
tandem: 

1.  Mean  control  chart  values 
drift  and,  if  corrective  action  is  not 
taken,  may  eventually  exceed  toler¬ 
ance  limits;  range  chart  data  do  not 
shift  (no  trend  apparent)  (Fig.  5). 

2.  The  mean  control  chart  does 
not  show  a  shift  (trend),  but  the 
range  chart  does  (Fig.  6). 

3.  Both  the  mean  and  range 
charts  show  significant  shifts  over 
time  (Fig.  7). 


Upper  tolerance  level 

Average 

Lower  tolerance  level 
Upper  tolerance  limit 

Average 

Lower  tolerance  level 


Shift  in  mean  chart/range  chart 
constant  (Example  1,  Fig.  5) 

In  this  situation,  the  mean  chart 
indicates  that  microbial  count  aver¬ 
ages  have  increased  over  the  seven 
weeks  plotted.  Perhaps  the  cleaning 
agent  is  ineffective,  the  exposure 
time  to  the  disinfectant  is  too  short, 
the  active  ingredient  in  the  disinfec¬ 
tant  is  degrading  too  quickly,  or  there 
is  a  seasonal  increase  in  microorgan¬ 
isms.  However,  because  the  variabil¬ 
ity  of  the  microorganisms  is  con¬ 
stant,  according  to  the  range  chart, 
it  is  doubtful  that  variability  in  the 
cleaning  process  is  the  problem. 


Both  the  mean  and  range  charts 
shift  (Example  3,  Fig.  7) 

In  this  situation,  the  environ¬ 
mental  cleaning  process  is  out  of 
control;  the  microbial  population 
countertop  levels  are  increasing,  as 
is  the  variability  between  samples. 
This  indicates  (mean  chart)  that  the 
disinfectant  may  no  longer  be  useful 
in  the  way  it  is  being  used  and/or 
that  a  seasonal  increase  in  contami¬ 
native  microorganisms  is  occurring. 
Moreover,  the  range  chart  suggests 
that  the  cleaning  procedure  is  disin¬ 
fecting  some  countertop  areas  more 
effectively  than  others — for  example, 
the  procedure  may  be  too  hasty. 
Further,  there  may  be  a  problem 
with  the  microbial  sampling  proce¬ 
dures  if  cleaning  thoroughness  and 
uniformity  are  thought  to  be  satis¬ 
factory. 

CONCLUSION 

What  has  been  presented  is  only 
a  general  outline  for  a  hand  and 
workplace  sanitation  program.  The 
responsibility  lies  with  managers, 
quality  control  personnel,  and  other 
investigators  to  “flesh  out”  this  pro¬ 
gram  with  specific  technical  require¬ 
ments  that  are  appropriate  to  their 
particular  work  environments,  and 
that  will  assure  that  patrons  are 
served  safe-to-eat  food. 


Figure  6.  Mean  control  and  range  charts:  Example  2 
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Figure  7.  Mean  control  and  range  charts:  Example  3 
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Reclaiming  Dinner: 
Enhancing  Food  Safety 
and  Consumer  Confidence 

Douglas  A.  Powell 


ecision-making  in  Western  democra¬ 
cies  is  increasingly  driven  by  the  public 
—  and  there  is  no  one  public  but  many 
—  and  consumers  are,  understandably,  demand¬ 
ing  more  from  people  like  the  dedicated  pro¬ 
fessionals  of  the  International  Association  for 
Food  Protection.  When  individuals  or  their 
families  perceive  risks  or  benefits  from  the  food 
they  eat,  they  will  demand  clear  and  concise 
communications  and  actions  from  those  in 
charge.  But  the  arcane  language  of  probabilities 
and  technological  proficiency  lends  itself 
poorly  to  the  public  arena;  facts  alone  are  never 
enough.  In  short,  trust  is  more  important  than 
science  in  establishing  links  with  the  commu¬ 
nity  at  large. 

Media  coverage  and  public  interest  in 
microbial  food  safety  issues  has  been  growing 
steadily,  even  dramatically,  since  the  1993  Jack- 
in-the-Box  outbreak  in  the  Pacific  Northwest 
of  the  U.S.  (Powell  and  Leiss,  1997),  now  at 
unprecedented  levels.  The  outbreaks  are  now 
immediate  fodder  for  public  discussion  —  and 
in  many  cases  a  class-action  lawsuit. 

Producers,  processors,  distributors  and 
retailers  must  remain  vigilant  about  enforcing 
good  management  practices,  and  communicat¬ 
ing  about  them.  The  public  wants  to  know  that 
you  are  listening  to  their  concerns  and  are 
working  to  reduce  a  broad  range  of  risks, 
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including  food  safety  issues,  but  also  broader 
social  concerns  such  as  agricultural  biotechnol¬ 
ogy,  environmental  risks,  animal  welfare  and 
dietary  concerns. 

The  members  of  the  International  Associa¬ 
tion  for  Food  Protection  and  lAMFES  before 
that  have  a  long  and  proud  history  of  reaching 
out  to  those  on  the  farm-to-fork  food  chain,  as 
well  as  the  broader  public  at  large.  But  now 
that  food  protection  is  front  and  centre  in 
public,  political  and  personal  discussions,  that 
effort  must  be  redoubled. 

Further,  there  are  some  disturbing  trends  in 
the  affluent  West  that  amount  to  nothing  more 
than  new-age  hucksterism  about  all  things  pure 
and  natural.  Of  course.  North  American  history 
is  rich  in  fad  diets  that  promise  weight  loss  and 
spiritual  health  in  one  morally  satisfying  pack¬ 
age.  Dr.  Kellogg’s  exploits  detailed  in  The  Road 
to  Wellville,  set  the  pattern:  quack  science, 
great  PR,  ritual  purification  of  the  sinful  body 
and,  in  the  end,  a  successful  business  (at  least 
till  the  next  fad). 

Health,  fat,  diets  are  the  consuming  passion 
of  North  American  society  as  the  boomers  hit 
50.  The  generation  that  first  discovered  sex, 
drugs,  rock  &  roll,  free  love,  parenthood,  the 
mid-life  crisis  and  menopause  —  male  and 
female  —  has  now  discovered  death.  And  along 
with  those  who  want  to  face  biological  realities 
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there  will  be  those  who  desire  to  live  beyond 
their  biological  means.  We  are  still  in  the  vita¬ 
min  or  the  newest  twist,  nutraceutical,  era  — 
and  will  soon  be  in  the  clean  food  era,  —  fol¬ 
lowing  previous  attempts  to  prolong  life 
through  the  pseudoscience  of  monkey  glands, 
mother’s  milk,  and,  as  King  David  tried,  sleep¬ 
ing  between  two  virgins. 

Whether  it’s  excess  fat  leading  to  cancer, 
heart  trouble  and  diabetes,  nasty  bacteria 
leading  to  food  poisoning,  or  unknowns  sur¬ 
rounding  the  use  of  agricultural  chemicals 
leading  to  fear,  people  are  worrying  about  what 
they  eat.  Meals,  it  seems,  are  no  longer  gather¬ 
ings  at  which  friends  and  family  share  stories 
and  food,  but  a  crisis  of  introspection  and  guilt. 

One  result  is  the  $  50-billion  diet  industry 
that  has  grown  up  in  North  America,  attracting 
all  manner  of  gurus,  shaman  and  scientists 
intent  on  getting  rich,  famous,  or  both  by 
telling  people  what  and  how  to  eat.  One  trend 
is  that  consumers,  rightly  or  wrongly,  believe 
that  farmer’s  markets  are  sources  of  safer 
produce  of  higher  quality.  Conversely,  food 
produced  on  large,  so-called  conventional 
farms,  is  bad.  Beginning  in  the  last  week  of  May 
this  year,  the  town  of  Walkerton,  Ontario,  about 
60  miles  northwest  of  Guelph,  Ontario,  experi¬ 
enced  an  outbreak  of  E.  coli  0157;H7  that  has 
been  linked  to  six  deaths  and  approximately 
2,000  illnesses.  This  in  a  town  of  5,000.  It  has 
been  devastating  to  say  the  least.  Yet  there  has 
been  no  information  from  Health  Canada  and 
others  as  to  the  extent  of  testing,  what  or  who 
has  been  tested,  what  happened  and  so  on. 
Consumers  are,  understandably,  skeptical. 

Canadian  pop-scientist  David  Suzuki  and 
others  say  the  culprit  is  factory  farming  and 
the  answer  is  a  return  to  the  pastoral  settings 
of  yesteryear,  without  acknowledging  that 
E.  coli  0157:H7  is  present  in  one  to  15  percent 
of  all  ruminants,  cattle,  sheep,  deer,  and  that 
big  facilities  have  access  to  more  effective 
waste  control  measures.  For  example,  during 
the  weekend  of  May  26  and  27  2000,  a  group 
of  youngsters  attended  a  scout  camp  in  New 
Deer,  Aberdeenshire,  Scotland. 

They  pitched  their  tents  in  a  field  and 
enjoyed  the  outdoors.  However,  by  the  end 
of  the  outing,  some  35  had  developed  diarrhea 


and  testing  confirmed  E.  coli  0157:H7  in  18 
of  the  children.  Health  investigators  found  a 
flock  of  sheep  that  grazed  in  the  field  also 
tested  positive  for  E.  coli  0157:H7,  as  did  some 
surface  puddles.  Contact  with  fecal  material 
and  subsequent  cross-contamination  is  the  most 
likely  explanation,  as  food  and  water  consumed 
during  the  weekend  tested  negative.  These  are 
hardly  what  anyone  would  describe  as  factory- 
farmed  animals. 

The  danger  is  that  people  will  become 
further  impervious  to  risk;  that  is,  if  they  don’t 
live  next  to  one  of  these  factory  farms,  they 
won’t  be  at  risk.  For  example,  unpasteurized 
apple  cider  has  been  recognized  for  years  as  a 
potential  vehicle  for  E.  coli  0157:H7  and  other 
pathogens.  Yet  in  1999,  as  part  of  a  farm  visit 
with  my  then  five-year-old’s  kindergarten  class, 
the  hundreds  of  students  were  offered  a  bever¬ 
age  of  unpasteurized  cider,  one  that  was  fortu¬ 
nately  (for  me)  served  heated  in  a  coffee  urn. 
When  asked  if  the  cider  was  heated  because 
of  either  microbial  or  litigacious  concerns,  or 
both,  the  owner  responded,  “No,  all  our  food 
is  fresh.  But  when  the  cider  has  sat  around  too 
long,  heating  removes  that  off-smell.” 

Genetic  engineering,  the  latest  in  a  long 
line  of  powerful  technologies,  has  considerable 
regulatory  oversight  —  much  more  so  than 
conventional  foods  —  to  appropriately  steward 
such  a  technology.  Genetic  engineering  is 
powerful  —  and  that  is  the  source  of  potential 
benefit  and  unrestrained  angst. 

Revolutionary  technologies  have  long 
created  three  public  responses,  in  succession: 
unrealistic  expectations  (all  new  technologies 
are  oversold),  confusion  and  eventually  finding 
a  way  to  cope.  In  1817,  Mary  Shelley,  a  member 
of  England’s  radical  intellectual  elite,  warned 
about  science  being  out  of  control  at  a  time 
when  fundamental  advances  in  organic  chemis¬ 
try  led  some  charlatans  to  claim  that  they  had 
discovered  the  secret  of  life. 

Through  the  new-found  wonders  of  chemis¬ 
try,  her  Professor  Frankenstein  creates  a  mon¬ 
ster  that  pursues  him.  He  finally  pays  the  price 
for  his  hubris  with  his  life.  But  does  that  mean 
science  should  not  improve  either  our  under¬ 
standing  of  the  natural  world  or  what  some 
would  deem  life  in  its  natural  state  —  “nasty, 
brutish  and  short,”  as  described  by  British 
philosopher  Thomas  Hobbes. 
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Anyone  can  say  the  sky  is  falling.  But  where 
are  the  solutions?  They  are  to  be  found  in  here 
with  the  Members  of  lAFP;  let  me  affirm  that 
science  has  a  responsibility  to  lead.  There  is  a 
sizable  challenge  to  integrate  public  perception 
and  opinion  into  decision-making,  but  in  our 
rush  to  embrace  fuzzy  notions  of  safety  let’s  not 
abandon  the  leadership  role  that  science  has  in 
public  decision-making. 

Through  the  2000  growing  season,  I  worked 
with  a  producer  who  farms  300  acres  of  fresh 
fruits  and  vegetables  near  Toronto,  Ontario 
to  establish  a  model  farm  where  genetically- 
engineered  sweet  corn  and  potatoes  were 
grown  side-by-side  with  conventional  varieties. 
The  project  was  publically  announced  on  June 
6,  2000,  following  public  meetings  and  consul¬ 
tation  with  neighbors. 

Once  the  crops  began  to  emerge,  a  walking 
trail  was  opened  —  in  response  to  customer 
demand  —  where  visitors  to  the  farm  market 
were  able  to  stroll  amongst  the  crops  and 
garner  a  better  understanding  of  the  trade-offs 
and  technologies  involved  in  food  production. 

To  date,  customers  have  been  extremely 
supportive  and  curious;  they  have  not  ex¬ 
pressed  a  desire  to  trample  crops.  When  the 
corn  and  potatoes  are  ready  for  harvest  — 
whole  foods  that  can  easily  be  labeled  and 
segregated  —  direct  consumer  testing  for  taste 
and  purchasing  preference  will  be  conducted 
at  the  farm  market  and  several  other  supermar¬ 
kets  in  Ontario. 

The  research  is  designed  to  help  farmers 
decide  what  technologies  are  most  appropriate 
for  their  farming  operations  and  to  help  con¬ 
sumers  wade  through  the  growing  mythologies 
regarding  various  methods  of  crop  production. 
For  example,  sweet  corn  is  a  nutritious  veg¬ 
etable  that  I  can  easily  persuade  my  children 
to  eat.  However,  sweet  corn  is  also  produced 
using  a  lot  of  chemical  sprays.  Field-trials  in  the 
U.S.  have  demonstrated  a  significant  reduction 
in  pesticide  use  on  genetically-engineered  Bt- 


sweet  corn.  And  rather  than  just  lobbing 
soundbites,  we  are  seeking  to  add  some  mean¬ 
ingful  data  to  the  public  conversation  about 
genetically-engineered  foods,  and  food  produc¬ 
tion  in  general.  And  rather  than  simply  relying 
on  visitors  to  the  farm,  we  are  using  digital 
video  and  Internet-based  technologies  to  bring 
the  farm  to  consumers.  Weekly  video  updates 
of  the  crops’  development  are  available  at 
www.plant.uoguelph.ca/safefood,  under  the 
Model  Farm  section. 

I  urge  the  Members  of  I  AFP  to  reach  out 
to  all  the  various  communities  who  need  your 
expertise.  If  you  better  understand  public 
concerns,  and  take  actions  to  demonstrate  that 
you  understand,  you  as  an  individual,  as  an 
organization,  will  be  deemed  more  credible. 

You  will  be  deemed  responsible. 

You  will  be  deemed  trustworthy.  And  that 
is  how  to  enhance  both  the  safety  of,  and 
confidence  in,  the  food  supply.  Trust,  as  any 
parent  or  spouse  knows,  is  fragile.  Paul  Slovic 
of  the  University  of  Oregon,  has  noted  that  trust 
is  created  rather  slowly,  but  can  be  destroyed  in 
an  instant.  As  Abraham  Lincoln  recognized  over 
a  century  ago  in  a  letter  to  Alexander  McClure, 
“If  you  once  forfeit  the  confidence  of  your 
fellow  citizens,  you  can  never  regain  their 
respect  and  esteem.” 

Or  as  Ivan  Parkin  said  in  his  1955  presiden¬ 
tial  address,  we  are  dairy  and  food  sanitarians, 
whether  employed  by  regulatory  bodies,  indus¬ 
try  or  educational  units,  serving  the  public,  and 
we  are  here  to  help  in  the  betterment  of  our 
fellowmen...  persons. 

ABOUT  THE  AUTHOR 
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•  Scenes  from  the  87th  Annual  Meeting  • 


a  fabulous  Meeting!  Over  1,300  food  safety 
%  ^|L/professionals  from  more  than  30  countries  traveled 
▼  ▼  to  “Hotlanta”  Georgia  to  make  the  International 
Association  for  Food  Protection’s  87th  Annual  Meeting 
the  best  ever.  All  attendees  were  greeted  with  that  warm 
southern  hospitality  by  the  Georgia  Association  of  Food 
and  Environmental  Sanitarians  volunteers.  Under  the  leader¬ 
ship  of  Ed  Giera,  Judy  Harrison  and  Pam  Metheny,  the  local 
arrangements  committee  deserves  a  huge  round  of  applause 
for  all  their  hard  work. 

Pre-meeting  Workshops 

Hands-on  training  was  provided  to  those  who  participated 
in  two  workshops  preceding  the  Annual  meeting.  Dr.  Joseph 
Eifert,  Dr.  W.  Payton  Pruett,  Jr,  and  Gary  Smith  presented  the 
workshop  “Microbiological  Sampling  Plans  and  Sample  Col¬ 
lection  for  Food  Processors”.  “Using  Information  Technology  to  Manage  Food  Safety  Risks” 
was  presented  by  Dr.  Arthur  Liang,  Dr.  John  Griggs,  Dick  Ohaus,  Karen  Mullery  and  Frank 
Yiannas.  All  the  participants  gained  valuable  knowledge. 


OlntriiutioiMl  Association  lot 

Food  Protection 


Committee  Meetings 

Committee  Meetings  started  bright  and  early  Sunday  morning  and  ran  throughout  the 
day.  The  Affiliate  Council  Meeting  was  well  attended  with  over  40  people  present.  Several 
Committees  prepared  Symposia  for  I  AFP  2001.  Under  the  direction  of  Scott  Burnett  and  Kali 
Phelps  a  new  Student  Professional  Development  Group  held  its  first  meeting.  Over  60  stu¬ 
dents  were  in  attendance.  For  more  Committee  information,  see  the  Committee  Minutes 
beginning  on  page  867. 

Opening  Session 

Attendees  were  welcomed  to  the  Meeting  by  President  Jack  Guzewich  and  Local 
Arrangements  Co-Chairperson  Ed  Giera.  President  Guzewich  and  Past  President  Robert 
Brackett  then  inducted  four  long-time  lAFP  Members  as  Fellows  of  the  Association. 

John  C.  Bruhn,  Cameron  R.  Hackney,  Bruce  E.  Langlois,  and  Lloyd  O.  Luedecke  were 
recognized  for  their  contribution  to  the  Association  and  our  affiliates.  Congratulations! 
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A  slight  twist  was  thrown  into  this  year’s  Opening  Session  when  the  Ivan  Parkin  lec¬ 
turer,  Dr.  Douglas  Powell  from  the  University  of  Guelph  was  unable  to  attend  the  Meeting. 

However,  due  to  the  wonderful  world  of  technology  that  we  live  in.  Dr.  Powell  was  able 

to  video  tape  his  presentation  “Reclaiming  Dinner:  Enhancing  Food  Safety  and  Consumer  | 

Confidence”  and  transmit  it  to  us  electronically.  Amazing! 

From  the  Opening  Session  everyone  moved  to  the  Exhibit  Hall  for  the  Cheese  and  Wine  i 

reception.  The  latest  products,  services,  and  equipment  were  demonstrated  by  1 

88  Exhibitors.  A  great  time  was  had  by  all  as  both  personal  and  business  relationships  [ 

were  renewed  and  formulated.  | 

Educational  Sessions  I 

The  program  was  excellent.  Thanks  to  David  Golden,  Program  Committee  Chairperson  1 

and  his  Committee  for  putting  together  this  outstanding  program.  Thanks  also  to  our  pre-  I 

senters,  organizers,  and  convenors  for  all  your  work.  Consisting  of  2 1  symposia,  5  technical  I 

sessions  with  60  oral  presentations  and  1 39  poster  presentations  and  the  General  Session  r 

“Bioterrorism  and  Food  Protection”  there  were  topics  of  interest  to  everyone.  | 

Business  Meeting  [j 

The  Annual  Business  Meeting  was  held  on  Tuesday  afternoon.  President  Guzewich 
reported  on  the  various  accomplishments  over  his  year  as  President  and  recognized  four 
individuals  by  awarding  them  the  President’s  Recognition  Award.  Receiving  the  Awards 
were  Earl  Wright  and  Harry  Haverland  for  their  contributions  to  the  lAFP  history  project, 

Larry  Mendes  for  his  involvement  in  the  formation  of  two  Canadian  affiliates,  and  Scott 

Burnett  for  his  active  involvement  in  establishing  the  Student  Professional  Development  I 
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Group.  A  special  award  was  presented  to  Julie  Cattanach,  Membership  Services,  for 
her  15  years  of  service  to  lAFP.  The  Meeting  continued  with  various  reports  from  the 
Committees,  Affiliate  Council  Chairperson,  and  the  Executive  Director.  As  an  item  of 
new  business.  Affiliate  Charters  were  presented  to  Quebec,  Canada;  Mexico  and  the 
Capital  area  (Washington,  D.C.)  Affiliates.  We  welcome  these  affiliates  to  the  lAFP 
family.  See  page  864  for  the  Business  Meeting  minutes. 


Foundation  Fund  Contributions 

At  the  LAFP  Annual  Meeting  in  1999,  Anne  Quilter 
Goldstein,  then  1st  Vice  President  of  the  California 
Association  of  Dairy  and  Milk  Sanitarians  (CADMS), 
presented  the  Foundation  Fund  a  check  for  $1,000. 
CADMS  then  challenged  other  affiliates  to  do  the  same. 

At  the  2000  Annual  Meeting  in  Atlanta,  that  challenge 
was  made  again  after  Giselle  Puckett,  1st  Vice  President 
of  CADMS,  gave  another  $1,000  to  the  Foundation  Fund 
on  behalf  of  her  Affiliate.  For  the  first  time  ever,  another 
Affiliate  stepped  forward,  when  Members  of  the  Florida 
Association  for  Food  Protection  Executive  Board  donated 
$1,001  to  the  Foundation  Fund. 
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Awards  Banquet 

The  grand  finale  of  the  Meeting  was  the  Awards  Banquet.  After  an  excellent  dinner, 
several  individuals  were  awarded  for  their  contributions  to  “Advancing  Food  Safety 
Worldwide.”  See  page  855  for  a  listing  of  award  recipients. 


Social  Events 

All  work  and  no  play  is  not  the  way  to 
spend  your  time  at  any  meeting.  Therefore, 
we  offered  several  opportunities  for  people 
to  get  together  in  a  more  informal  setting 
to  network  and  socialize.  The  highlight  was 
the  Monday  night  social,  which  was  a  trip 
to  the  Fernbank  Museum  of  Natural  His¬ 
tory.  The  Museum  is  a  beautiful  facility 
featuring  unique  state-of-the-art  galleries 
and  exhibitions  including  a  magnificent 
display  of  Egyptian  art. 


Thanks  for  being  a 
part  of  the  world’s 
leading  food  safety 
conference.  We  look 
forward  to  seeing 
you  next  year  in 
Minneapolis,  Minnesota 
August  5-8,  2001. 
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•  Golf  Tournament  Prizes  • 


Team 

Prize 

Final  Score 

1st  Flight 

1st 

Patrick  Killorin/Greg  Fingar 

$200.00 

73 

2nd 

Robert  Jenne/Mark  Jenne 

$120.00 

74 

2nd  Fliglit 

1st 

Tom  Brant/Jim  Camp 

$100.00 

75 

2nd 

Marty  Gushwa/Lacie  Thrall 

$  80.00 

76 

Hole  Prize  Competition  Winner 

Prize 

Closest  to  the  Pin 

Greg  Fingar 

$  50.00 

Longest  Putt 

Frank  Pool 

$  50.00 

Longest  Drive 

Greg  Fingar 

$  50.00 

•  Fellows  • 

The  lAFP  fellows  program  was  established  in  1998.  This  prestigious  honor  is  for  individu¬ 
als  who  have  contributed  to  I  AFP  and  our  affiliates  with  quiet  distinction  over  a  prolonged 
period  of  time.  John  C.  Bruhn,  Cameron  R.  Hackney,  Bruce  E.  Langlois,  and  Lloyd  O.  Luedecke 
were  inducted  as  Fellows  at  the  Opening  Session  of  the  2000  Annual  Meeting.  Each  Fellow 
received  a  marble  plaque.  Congratulations  and  thank  you  for  your  dedication. 


lAFP  President  Jack  Guzewich  (left),  and  Past  President  Robert 
Brackett  (far  right)  present  this  year’s  Fellows.  From  left  to 
right  are  John  C.  Bruhn,  Cameron  R.  Hackney,  Bruce  E.  Langlois, 
and  Lloyd  O.  Luedecke. 
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Award  Winners  • 


lAFP  Past  President  Robert  Bracket  (left)  and  Wilbur 
Feagan  pose  with  Frank  Pool  and  Richard  Manning  of  Zep 
Manufacturing  Company,  the  2000  recipient  of  the  Black 
Pearl  Award.  Sponsored  by  Wilbur  Feagan  and  F  &  H 
Equipment  Company. 

Black  Pearl  Award 

Zep  Manufacturing  Company 
Atlanta,  Georgia,  USA 

The  Black  Pearl  Award  recognizes  a  company  for  its  out¬ 
standing  commitment  to,  and  achievement  in  corporate 
excellence  in  food  safety  and  quality.  Zep  Manufacturing 
Company  is  this  year’s  honored  recipient  of  the  Black  Pearl 
Award.  The  award  sponsored  by  Wilbur  S.  Feagan  and  F&H 
Food  Equipment  Company,  is  awarded  to  a  company  for  its 
efforts  in  advancing  food  safety  and  quality  through  con¬ 
sumer  programs,  employee  relations,  educational  activities, 
adherence  to  standards  and  support  of  the  goals  and  objec¬ 
tives  of  the  International  Association  for  Food  Protection. 

Zep  Manufacturing  Company,  headquartered  in  Atlanta, 
Georgia,  is  a  unit  of  National  Services  Industries,  Inc.,  a 
publically-held  company  listed  on  the  New  York  Stock 
Exchange.  The  company  operates  manufacturing  plants  and 
distribution  facilities  throughout  the  United  States,  Canada, 
Europe  and  Australia.  Products  include  disinfectants,  deter¬ 
gents,  lubricants,  maintenance  products,  insecticides,  and 
a  wide  assortment  of  specific  and  general  application  clean¬ 
ers  and  sanitizers. 

Zep  Manufacturing  Company  coordinates  its  operations 
from  coast  to  coast  and  throughout  the  world  to  provide 
prompt,  quality  service  to  over  400,000  customers.  The 
customers  are  as  diverse  as  the  product  line,  and  include 
schools,  hospitals,  hotels,  municipalities,  manufacturing  and 
food  processing  plants,  restaurants,  supermarkets  and  pub¬ 
lic  utilities.  The  company’s  history  dates  back  to  1937  when 
founder,  Mandle  Zaban,  decided  to  pursue  his  lifetime  dream 
and  start  his  own  business.  Mr.  Zaban’s  business  philoso¬ 


phy  was  centered  on  three  basic  precepts:  (1)  customer  sat¬ 
isfaction,  (2)  exceptional  products,  and  (3)  an  educated 
customer. 

Zep  is  a  63-year-old  company  and  has  nine  manufactur¬ 
ing  facilities  under  ISO  9000  and  66  branches  throughout 
the  world.  Zep  manufactures  over  2,000  products  and  has 
one  of  the  largest  lines  of  food  products  in  the  industry. 

The  2,000-member  sales  force  allows  for  each  facility  to 
have  local  representation  to  provide  suf>erior  service. 


LAPP  President  Jack  Guzewich  (left),  presents  this  year’s 
Honorary  Life  Membership  Award.  Accepting  the  award 
for  William  L.  Arledge  is  Earl  Wright. 

Honorary  Life  Membership  Award 

This  prestigious  honor  is  awarded  to  long-time 
lAFP  Members  for  their  dedication  to  the  high  ideals  and 
objectives  of  lAFP  and  for  dedicated  service  to  the 
Association.  The  winners  of  the  Honorary  Life  Membership 
Aware  are  William  L.  Arledge  and  Robert  L.  Sanders. 

William  L.  Arledge 
Loudon, Tennessee,  USA 

Mr.  William  L.  Arledge  was  Corporate  Director  of 
Quality  Assurance  for  Dairymen,  Inc.  in  Louisville,  Kentucky, 
and  was  responsible  for  administering  policies  and  training 
related  to  the  overall  quality  control  programs  and  labora¬ 
tories  in  Dairymen,  Inc.  and  its  subsidiaries,  Flav-O-Rich  and 
D.  1.  Manufacturing.  He  was  also  responsible  for  coordinat¬ 
ing  all  supply  and  equipment  programs  for  member  dairy¬ 
men  as  an  adjunct  to  the  Quality  Program  and  was  respon¬ 
sible  for  the  Health  and  Safety  Program  of  Dairymen,  Inc. 
and  subsidiaries.  He  wrote  a  monthly  article  titled  “Quality 
and  You”  for  over  20  years  for  the  membership  of  Dairy¬ 
men,  Inc.  in  their  magazine.  Dairymen  News. 
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Except  for  a  term  of  active  duty  in  the  United  States 
Army  of  four  years  as  an  Army  Aviator,  Mr.  Arledge  has  spent 
his  entire  working  life  in  the  dairy  industry.  He  graduated 
from  the  University  of  Tennessee  in  Knoxville  with  a  degree 
in  dairy  manufacturing  and  a  minor  in  dairy  microbiology 
and  mechanical  engineering. 

Mr.  Arledge’s  work  in  the  dairy  industry  started  in  1945, 
during  his  high  school  and  college  years,  with  Mayfield  Dairy 
in  Athens,  Tennessee.  During  college,  Mr.  Arledge  also 
worked  at  the  University  of  Tennessee  Creamery.  After  a 
tour  of  active  duty,  he  returned  to  the  University  of  Tennes¬ 
see,  followed  by  a  year’s  experience  selling  dairy  equipment 
and  supplies.  In  1960  he  joined  Southeast  Milk  Sales  in 
Bristol,  Virginia,  as  Director  of  Quality  Control,  remaining 
in  this  capacity  until  the  formation  of  Dairymen,  Inc.  in  Sep¬ 
tember  1968. 

Mr.  Arledge  has  been  a  Member  of  I  AFP  since  1957, 
having  served  as  President  in  1981.  He  served  as  Chairper¬ 
son  of  two  separate  subcommittees  of  the  Farm  Methods 
Committee  and  as  a  member  of  the  Applied  Laboratory  Com¬ 
mittee. 

Mr.  Arledge  has  also  been  very  active  in  many  other 
phases  of  the  dairy  industry.  He  has  been  a  member  of  the 
National  Mastitis  Council  Board  of  Directors  since  1964, 
serving  as  NMC  President  in  1971.  He  has  been  an  active 
participant  of  the  Interstate  Milk  Shipments  Conference  and 
a  member  of  its  Executive  Board  since  1969.  Mr.  Arledge 
has  also  served  as  Chairman  of  the  Standards  and  Research 
Committee  of  the  American  Dry  Milk  Institute  and  Chair¬ 
man  of  the  IMS  Committee  of  the  National  Milk  Producers 
Federation. 


Robert  L.  Sanders 
Pensacola,  Florida,  USA 


LAPP  President  Jack  Guzewich  (left),  presents  Robert  L. 
Sanders  (right)  with  the  2000  Honorary  Life  Membership 
Award. 
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Mr.  Robert  L.  Sanders  has  worked  in  the  dairy  industry 
for  most  of  his  life.  After  service  in  World  War  II,  he  at¬ 
tended  Iowa  State  University  and  graduated  with  a  B.S.  in 
dairy  industry  in  1950.  Mr.  Sanders  worked  in  the  cheese 
industry  for  Kraft  Cheese  Co.  for  three  years,  was  employed 
by  the  Des  Moines  City  Health  Department  as  a  Milk  Sanitar¬ 
ian  for  eight  years,  five  of  which  he  was  Chief  Milk  Sanitar¬ 
ian,  and  then  worked  as  a  Milk  Sanitation  Rating  Officer  for 
the  Iowa  State  Department  of  Health  for  two  years. 

In  1963  Mr.  Sanders  was  called  to  active  duty  as  a  Sani¬ 
tarian  by  the  United  States  Public  Health  Service.  He  was 
assigned  as  a  Milk  Consultant  to  the  Region  V  office 
in  Chicago  for  four  years.  After  obtaining  his  M.S.  in  public 
health  in  1968  from  the  University  of  Michigan,  he  was 
assigned  as  Regional  Milk  and  Food  Consultant  in  the  New 
York  regional  office  for  four  years.  In  1972  he  was  assigned 
to  the  headquarters  staff  in  Washington,  D.C.  and  worked 
there  in  various  capacities  until  his  retirement  in  1992. 

During  his  career,  Mr.  Sanders  was  awarded  several  pub¬ 
lic  health  service  awards  including  the  Individual  and  Unit 
Citations  and  the  Commendation  Medal,  which  he  received 
on  two  separate  occasions  for  his  work  in  milk  sanitation. 
He  has  been  involved  in  several  organizations  including  the 
National  Mastitis  Council,  where  he  served  on  the  Board  of 
Directors,  the  Northeast  Dairy  Practice  Council,  of  which 
he  was  a  founding  member  and  the  first  Secretary,  and  the 
American  Academy  of  Sanitarians,  Inc.  of  which  he  is 
a  Founder  Diplomat.  Mr.  Sanders  was  also  the  principle 
author  in  the  1978  and  1981  revisions  of  the  U.S.P.H.S.  Grade 
“A”  Pasteurized  Milk  Ordinance  and  is  a  Registered  Sanitar¬ 
ian. 

Mr.  Sanders  became  a  Member  of  I  AFP  in  1954  and 
served  as  lAFP  President  in  1991.  He  has  served  on  several 
committees  including  the  Journal  Management  Committee 
(1972-1981),  Farm  Practices,  the  DFES  Management  Com¬ 
mittee  since  its  inception  in  1981  and  represented  I  AFP  on 
the  Sanitarians  Joint  Council.  At  the  affiliate  level,  Mr.  Sand¬ 
ers  is  a  member  and  Past  President  of  the  Iowa  Association 
of  Milk,  Food  and  Environmental  Sanitarians. 

Mr.  Sanders  has  been  active  in  the  3-A  Sanitary  Stan¬ 
dards  program  for  almost  30  years.  He  was  first  appointed 
as  a  member  of  the  I  AFP  Committee  on  Sanitary  Procedures 
while  working  with  the  Iowa  Department  of  Health.  Mr. 
Sanders  has  represented  the  PHS/FDA  for  over  18  years  as 
their  representative  on  the  3-A  Steering  Committee.  After 
retirement  in  1992  he  was  appointed  a  Trustee  of  the  3-A 
Symbol  Council. 

Mr.  Sanders  and  his  wife  Grace  currently  reside  in 
Pensacola,  Florida.  They  have  two  married  sons  and  five 
grandchildren. 


Harry  Haverland  Citation  Award 

Ann  Draughon 
Knoxville,  Tennessee,  USA 


Harold  Barnum  Industry  Award 
Kenneth  Anderson 
Northfield,  Illinois,  USA 


within  lAFP.  She  also  co-chaired  the  Local  Arrangements 
Committee  for  the  Nashville  lAFP  Annual  Meeting  in  1998. 
Her  favorite  President’s  column  describes  her  feelings  about 
our  Association:  “Commitment  is  a  Gift  We  Give  Ourselves.” 


Carl  Groenewegen,  DiverseyLever/U.S.  Food  Group 
presents  Ann  Draughon  with  the  2000  Harry  Haverland 
Citation  Award.  DiverseyLeverAJ-S.  Food  Group  sponsors 
this  award. 

Dr.  Ann  Draughon  has  been  awarded  the  Harry 
Haverland  Citation  Award  for  her  years  of  devotion  to  the 
ideals  and  objectives  of  lAFP.  Dr.  Draughon  is  Professor  in 
the  Food  Science  &  Technology  Department  at  the  Univer¬ 
sity  of  Tennessee  and  Co-Director  of  the  Tennessee  Food 
Safety  Initiative.  She  received  her  B.S.  in  microbiology  in 
1973  from  the  University  of  Tennessee,  her  M.S.  in  food  tech¬ 
nology  in  1976  and  her  Ph.D.  in  food  science/food  microbi¬ 
ology  in  1979  from  the  University  of  Georgia.  Dr.  Draughon’s 
career  began  at  Stokely  Van  Camp  and  she  took  her  first 
faculty  position  at  the  University  of  Tennessee  in  1979. 

Dr.  Draughon  has  published  over  100  scientific  papers, 
technical  reports,  position  papers  and  popular  articles  on  food 
safety  and  food  protection  and  made  hundreds  of  presenta¬ 
tions.  Her  publications  can  be  found  in  the  Journal  of  Food 
Protection-,  Dairy,  Food  and  Environmental  Sanitation-, 
Applied  Environmental  Microbiology-,  Food  Micro¬ 
biology-,  Journal  of  Food  Science;  Journal  of  Food  and 
Agricultural  Chemistry,  etc.  She  currently  holds  over  $500,000 
in  extramural  grant  funding  from  FDA  and  USDA  to  evaluate 
the  etiology  and  ecology  of  foodbome  pathogens  beginning 
at  the  farm  and  moving  through  the  food  processing  system. 

Dr.  Draughon  joined  lAFP  in  1973  and  began  attending 
the  Annual  Meeting  regularly  in  Kansas  City  in  1983.  She 
served  as  President  of  the  International  Association  for  Food 
Protection  in  1996  and  has  been  active  as  a  Chairperson  of 
the  Program  Committee,  Developing  Scientist  Awards,  Ap¬ 
plied  Lab  Methods  Committee  and  numerous  other  groups 


LAFP  President  Elect  Jenny  Scott  presents  Kenneth 
Anderson  with  the  2000  Harold  Barnum  Industry  Award. 
Nasco  International  sponsors  this  award. 

Mr.  Kenneth  Anderson  is  the  recipient  of  the  Harold 
Barnum  Industry  Award  for  his  service  to  the  public,  the 
Association  and  the  food  industry.  Mr.  Anderson  has  been 
an  active  Member  of  lAFP  since  1975.  He  has  attended  many 
Annual  Meetings  and  has  given  a  number  of  presentations 
on  H  ACCP,  GMPs  and  other  dairy  related  subjects.  As  a  past 
president  of  the  Illinois  affiliate,  he  has  been  very  support¬ 
ive  of  his  local  affiliate  and  played  an  active  role  in  hosting 
two  memorable  Annual  Meetings. 

Prior  to  joining  Harold  Wainess  &  Associates,  Mr.  Ander¬ 
son  worked  nine  years  for  the  Illinois  Department 
of  Public  Health  -  Division  of  Food,  Drugs  &  Dairies  where 
he  inspected  dairy  farms  and  processing  plants  in  Northern 
Illinois.  As  an  FDA  Certified  Rating  Officer,  he  also  con¬ 
ducted  surveys  for  the  Interstate  Milk  Shippers  GMS)  Pro¬ 
gram.  Now  with  Harold  Wainess  &  Associates  for  16  years, 
Mr.  Anderson  is  a  consultant  to  a  number  of  dairy  proces¬ 
sors,  manufacturers  of  dairy  processing  &  packaging  equip¬ 
ment  and  fabricators  of  single-service  containers  through¬ 
out  the  United  States,  Canada  and  Europe. 

Mr.  Anderson  serves  on  the  IMS  Single-Service  Con¬ 
tainer  Committee  and  the  Technical  Engineering  Review 
Committee  of  IMS.  He  is  a  member  of  the  3-A  Steering 
Committee  and  serves  on  a  number  of  3-A  equipment  task 
committees. 
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Educator  Award 

Susan  S.  Sumner 
Blacksburg,  Virginia,  USA 


Fritz  Buss,  Nelson-Jameson,  Inc.  presents  Susan  Sumner 
with  the  2000  Educator  Award.  Nelson-Jameson  sponsors 
this  award. 


Dr.  Susan  S.  Sumner  has  been  awarded  the  Educator 
Award.  This  Award  recognizes  an  1  AFP  Member  for  outstand¬ 
ing  service  to  the  public,  the  Association  and  the  arena  of 
education  in  food  safety. 

Dr.  Sumner  received  her  B.S.  in  food  science  from  North 
Carolina  State  University  and  her  M.S.  and  Ph.D.  in  food  sci¬ 
ence  from  the  University  of  Wisconsin.  She  joined  the  micro¬ 
biology  staff  of  the  National  Food  Processors  Association  in 
1987  as  a  Project  Microbiologist.  In  19SK),  she  joined  the  food 
science  and  technology  faculty  at  the  University  of  Nebraska- 
Lincoln.  In  August  1 996,  Dr.  Sumner  joined  the  faculty  at  Virginia 
Tech  as  an  AsscKiate  Professor  and  Extension  Project  Leader. 

Dr.  Sumner  is  a  dedicated  professor,  who  cares  about 
her  students,  her  stakeholders,  and  her  profession.  She  has 
been  a  leader  for  lAFP  and  exemplifies  the  best  of  the  tri¬ 
partite  mission  of  the  Department  of  Food  Science  and  Tech¬ 
nology  and  has  demonstrated  excellence  in  teaching,  ex¬ 
tension  and  research.  Dr.  Sumner  has  taught  courses  and 
workshops  in  quality  assurance,  food  microbiology,  food 
product  development,  sanitation,  and  HACCP. 

Dr.  Sumner’s  many  years  of  dedication  to  the  Association 
are  reflective  of  her  integrity  and  skill  as  an  educator.  She 
strives  for  the  best  and  has  attained  it  in  many  aspects.  Dr. 
Sumner  serves  on  the  Journal  of  Food  Protection  Editorial 
Board  and  the  Dairy,  Food  and  Environmental  Sanitation 
Management  Committee.  Her  past  involvement  in  the  Asso¬ 
ciation  includes  serving  on  the  JFP  Management  Commit¬ 
tee,  chairing  the  1998  Program  Committee,  and  serving  as 
the  Affiliate  Council  Chairperson.  Dr.  Sumner  is  a  member  of 
several  Professional  Development  Groups  within  lAFP  and  is 
an  active  member  of  her  local  affiliate. 


Sanitarian  Award 

Norris  A.  Robertson,  Jr. 
Gaithersburg,  Maryland,  USA 
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lAFP  President  Jack  Guzewich  (left),  presents  Norris  A. 
Robertson,  Jr.  (right)  with  the  2000  Sanitarian  Award. 
Ecolab  Inc.,  Food  and  Beverage  Division  sponsors  this 
award. 

Mr.  Norris  A.  Robertson  is  the  recipient  of  the  Sanitar¬ 
ian  Award.  This  Award  honors  an  lAFP  Member  for  his/her 
service  to  the  public,  the  Association  and  the  profession  of 
the  Sanitarian.  Mr.  Robertson  was  born  in  Denver,  Colo¬ 
rado  where  his  father  was  serving  in  the  military.  He  grew 
up  on  a  small  farm  in  the  Macedonia  Community  of  Union 
County  in  North  Mississippi.  He  started  school  at  Macedonia 
and  graduated  in  the  last  class  from  Macedonia  High  School 
in  1961 .  He  entered  college  for  a  short  time  and  then  was  off 
to  the  Army  with  tours  of  duty  in  Germany  and  Korea. 

Upon  completion  of  military  duty  in  1969,  Mr. 
Robertson  began  work  in  public  health  with  the  Chickasaw 
County  Health  Department.  His  career  in  public  health  was 
interrupted  for  completion  of  his  B.S.  and  M.S.  in  dairy  sci¬ 
ence  at  Mississippi  University.  That  career  in  public  health 
was  revived  as  a  Milk  Sanitarian  with  the  Mississippi  State 
Department  of  Health  (MSDH)  in  1979.  The  MSDH  furthered 
that  career  by  making  Mr.  Robertson  the  Milk  and  Shellfish 
Sanitation  Program  Director  in  1981.  He  continued  to  direct 
milk  program  responsibilities  until  retiring  from  the  state 
in  1996.  In  that  same  year,  the  FDA  placed  Mr.  Robertson  on 
the  staff  of  the  Milk  Safety  Team. 

Mr.  Robertson  has  been  active  in  lAFP,  the  Committee 
on  Sanitary  Procedures  for  the  3-A  Sanitary  Standards,  and 
represented  the  state  at  the  National  Conference  on  Inter¬ 
state  Milk  Shipments  (NCIMS)  for  virtually  his  entire  career 
in  the  State  Milk  Program.  He  continues  to  represent  FDA 
on  committees  of  the  NCIMS. 
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Developing  Scientist  Winners 


Innovations  in  Food  Microbiology  Award 


Developing  Scientist  Poster  and  Oral  Winners:  (front  left) 
Lee-Ann  Jackson;  (right)  Madonna  Cate,  3rd  Place  Oral; 
(back  row,  left  to  right)  William  Weissinger,  1st  Place 
Poster;  Robert  Williams,  3rd  Place  Poster;  and  Peter 
Taormina,  1st  Place  Oral.  (Not  pictured;  Marlene  Janes, 
2nd  Place  Poster  and  Nathanon  Trachoo,  2nd  Place  Oral.) 


Developing  Scientist  Awards 

The  Developing  Scientist  Awards  Competition  is 
sponsored  by  the  International  Association  for  Food 
Protection  Foundation  Fund.  The  program  was  developed 
to  encourage  and  recognize  the  work  of  students  and 
recent  graduates  in  the  field  of  food  safety  research.  This 
program  has  been  very  successful  and  has  increased  the 
participation  by  students  and  recent  graduates  in  the 
Association  and  the  Annual  Meeting. 


Innovations  in  Food  Microbiology  Award,  (front  left) 
Tri  Wirjantoro,  Silver;  (right)  Karen  Middleton,  Gold; 
(back  row,  left  to  right)  Tec  Fawcett,  Seward  Limited; 
Roy  Betts,  Camden  and  Chorleywood  Research  Assn.; 
and  James  Knowles,  Silver. 


Innovations  in  Food  Microbiology  Award 

The  Innovations  in  Food  Microbiology  Award, 
sponsored  by  Seward  Limited,  London,  United  Kingdom, 
recognizes  representatives  of  University  departments 
working  on  the  development  of  new  technologies  or 
methodologies  for  use  in  the  microbiological  safety  and 
quality  of  food.  Receiving  the  Gold  Award  was  Karen 
Middleton  of  the  University  of  Wolverhampton, 
Wolverhampton,  United  Kingdom.  Silver  Award 
recipients  were  Tri  Wirjantoro  of  the  University  of 
Reading,  Reading,  United  Kingdom  and  James  Knowles 
of  the  University  of  Southbank,  London,  United  Kingdom. 
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NFPA  Food  Safety  Award 
Elmer  H.  Marth 
Madison,  Wisconsin,  USA 
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President-Elect  Jenny  Scott  presents  this  year’s  NFPA 
Food  Safety  Award  to  Elmer  H.  Marth.  Accepting 
the  award  is  Eric  Johnson.  National  Food  Processors 
Association  sponsors  this  award. 

Dr.  Elmer  H.  Marth  is  this  year’s  recipient  of  the 
National  Food  Processors  Association’s  (NFPA)  Food 
Safety  Award  for  his  outstanding  contribution  to  food 
safety  research  and  education.  Dr.  Marth  was  bom  on 
a  farm  near  Jackson,  Wisconsin.  After  graduating  from 
a  mral  one-room  grade  school  and  the  West  Bend 
(Wisconsin)  High  School,  he  enrolled  at  the  University 
of  Wisconsin-Madison  where  he  received  his  B.S.  (1950), 
M.S.  (1952),  and  Ph.D.  (1954)  degrees,  all  in  bacteriol¬ 
ogy- 

After  three  years  of  post-doctoral  work  at  University 
of  Wisconsin-Madison,  Dr.  Marth  joined  the  Research  and 
Development  Division  of  Kraft  Foods  in  Glenview,  Illinois. 
In  1966,  when  he  was  Associate  Manager  of  the  Microbiol¬ 
ogy  Laboratory,  Dr.  Marth  left  Kraft  Foods  and  returned 
to  the  University  of  Wisconsin-Madison  as  Associate  Profes¬ 
sor  of  Food  Science  with  joint  appointments  in  Bacteriol¬ 
ogy  and  Food  Microbiology  and  Toxicology’  (Food  Research 
Institute).  He  was  promoted  to  Professor  in  1971  and  was 
named  Emeritus  Professor  upon  retirement  in  1990.  In  1981 , 
Dr.  Marth  was  a  Visiting  Professor  at  the  Swiss  Federal  Insti¬ 
tute  of  Technology-Zurich. 

At  University  of  Wisconsin-Madison,  Dr.  Marth  was 
Major  Professor  for  32  M.S.  students  and  32  Ph.D. 
students.  He  is  the  author,  co-author  and  editor  of  over 


660  scientific  publications,  including  research  papers, 
review  papers,  books,  chapters  in  books,  patents,  and 
abstracts  of  papers  given  at  professional  meetings.  Of 
these,  over  500  dealt  with  food  safety.  From  1967  to  1987 
he  was  editor  of  the  Journal  of  Food  Protection. 

Dr.  Marth ’s  research  on  food  safety  dealt  with 
aflatoxin,  aflatoxin  M,,  patulin,  mbratoxin,  Escherichia 
coli,  Listeria  monocytogenes,  Salmonella,  Staphylo¬ 
coccus  aureus  and  degradation  of  sorbic  acid.  He  also 
taught  courses  in  food  sanitation,  food  fermentations, 
writing  scientific  reports,  and  foodbome  disease  hazards. 


The  Crumbine  Award 
Olmstead  County  Public  Health  Services 
Rochester,  Minnesota,  USA 


President  Jack  Guzewich  (left),  presents  Stephen  Lackore 
(right)  with  the  2000  Cmmbine  Award. 


The  Crumbine  Award  recognizes  excellence  and  con¬ 
tinued  improvement  in  a  comprehensive  program  of  food 
protection  at  the  local  level.  The  winner  of  the  2000  Samuel 
J.  Crumbine  Consumer  Protection  Award  is  the  Olmstead 
County  Public  Health  Services  in  Rochester,  Minnesota. 

This  year’s  sponsors  include:  the  Conference  for  Food 
Protection  in  cooperation  with  American  Academy  of  Sani¬ 
tarians;  Association  of  Food  and  Drug  Officials;  Foodservice 
&  Packaging  Institute,  Inc.;  International  Association  for 
Food  Protection;  International  Food  Safety  Council;  National 
Association  of  County  and  City  Health  Officials;  National 
Environmental  Health  Association;  NSF  International;  and 
Underwriters  Laboratories,  Inc. 
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President  Jack  Guzewich  presents  Jill  Snowdon,  Capital  President  Jack  Guzewich  (right),  presents  Alex  Castillo 

Area  Food  Protection  Association  with  an  Affiliate  Charter.  (Itft),  Mexico  Association  for  Food  Protection  with  an 

Affiliate  (Charter. 


President  Jack  Guzewich,  presents  Gisele  LaPointe  of  Affililate  Council  Chairperson  Randy  Daggs  Geft),  presents 

Quebec  Food  Potection  Association  with  an  Affiliate  Michael  Juhasz,  Michigan  Environmental  Health  Association 

Charter.  (right)  with  the  2000  C.  B.  Shogren  Award. 


AFFILIATE  AWARDS 


MEMBERSHIP  ACHIEVEMENT  AWARD 
Highest  Percentage  Increase: 

Alberta  Association  of  Milk,  Food 
and  Environmental  Sanitarians 
and 

Kansas  Association  of  Sanitarians 

Highest  Number  Increase: 

California  Association  of  Dairy  and  Milk  Sanitarians 

BEST  COMMUNICATIONS  MATERIAI,S 
EOR  AFFILIATES  AWARD 

New  York  State  Association  of  Milk  and  Food  Sanitarians 


BEST  EDUCATIONAL  CONFERENCE 
FOR  AFFILIATES  AWARD 

Associated  Illinois  Milk,  Fotxl 
and  Environmental  Sanitarians 

BEST  ANNTAL  MEETING  FOR  AFFILIATES  AWARD 
Florida  Association  for  Food  Protection 

C.  B.  SHfXiREN  AViARD 
Michigan  Environmental  Health  Association 
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Annual  Meeting  Sponsors  • 


3-A  Sanitary  Standards  Symbol 
Administrative  Council 

3M  Health  Care 

3M  Microbiology  Products 

ABC  Research  Corporation 

Abell  Pest  Control 

American  Egg  Board 

American  Institute  of  Baking 

Atlanta  Convention  &  Visitors  Bureau 

BD  Biosciences 

bioMerieux,  Inc. 

Capitol  Vial,  Inc. 

DQCI  Services,  Inc. 

DiverseyLeverAJ  S.  Food  Group 

Electrol  Specialties  Company 

Ecolab,  Inc. 

Ecolab,  Inc.,  Food  and  Beverage  Division 

Ecology  and  Environment,  Inc. 

F&H  Food  Equipment  Company 

Wilbur  Feagan 

FoodHandler 

GENE-TRAK  Systems 

Georgia  Peanut  Commission 

Gold  Kist,  Inc. 

Guardian  Food  Group,  Inc. 

LAFP  Foundation  Fund 

International  Life  Sciences  Institute,  N.A. 
OLSI,  N.A.) 

International  Packaged  Ice  Association 
Jack  in  the  Box,  Inc. 


Ken’s  Foods 

Kraft  Foods,  Inc. 

The  Kroger  Co. 

Massey  Services  Inc. 

Mayfield  Dairy 

Nabisco,  Inc. 

NASCO  International 

National  Food  Processors  Association 

Nature’s  Purest 

Nelson-Jameson,  Inc. 

NESTLE  USA,  Inc. 

NSF  International 

Orkin  Pest  Control 

Parmalat  New  Atlanta  Dairies 

Pepsi  Cola  Company 

Principato  Wines 

Publix  Super  Markets  Inc. 

Qualicon,  A  DuPont  Subsidiary 

Rich  Sea  Pack  Corp. 

Silliker  Laboratories  Group,  Inc. 

Southern  Ice  Cream  Specialties 

Sterigenics  International,  Inc. 

Strausburger  &  Siegel,  Inc. 

SUDIA  (Southeast  United  Dairy  Industry 
Association) 

USDA/Partnership  for  Food  Safety  Education 
Warren  Analytical  Laboratory 
Woodson-Tenent  Laboratories  Inc. 

Zep  Manufacturing  Company 
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88th  Annual  Meeting 

^>ipe4^Cevice'  tKe- 

CCty  of  Lahe^ 


Hilton  Minneapolis 


•  Minutes  • 

of  the  87th  Annual  Business  Meeting 
August  8, 2000  •  Atlanta,  Georgia 


President-Elect  Jenny  Scott  welcomed  attendees 
and  introduced  President  Jack  Guzewich. 

Moment  of  Silence 

President  Jack  Guzewich  asked  those  present  to 
observe  a  moment  of  silence  in  memory  of  departed 
colleagues. 

Call  to  Order 

The  Annual  Business  Meeting  of  the  International 
Association  for  Food  Protection  was  called  to  order 
at  4:22  p.m.  at  the  Hilton  Atlanta  in  Atlanta,  Georgia. 

A  quorum  was  present  as  defined  by  the  lAFP 
Constitution. 

With  the  approval  of  the  Executive  Board,  Randy 
Daggs  was  appointed  as  Parliamentarian  for  the 
Business  Meeting  by  President  Guzewich. 

Minutes 

Minutes  from  the  lAFP  86th  Annual  Business 
Meeting  were  approved  as  they  appeared  in  the 
November  1999  Dairy’,  Food  and  Environmental 
Sanitation.  The  motion  was  made  by  Michael  Brodsky 
and  seconded  by  Ewen  Todd. 

President’s  Report 

President  Jack  Guzewich  reported  on  programs  and 
activities  of  I  AFP  over  the  past  year.  He  noted  that  the 
name  change  was  approved  by  94%  of  the  voting 
members.  Membership  is  now  over  3,000,  the  History 
Project  was  completed  and  booklets  are  available  to 
members,  and  JFP  experienced  growth  in  the  number 
of  manuscript  submissions  and  in  the  number  of 
international  submissions.  He  also  reported  that  the 
2000  Annual  Meeting  had  over  1,300  attendees, 
over  300  presentations,  97  exhibitor  booths,  and  two 
workshops.  He  noted  an  increase  in  the  number  of 
Affiliates  sponsoring  students  to  attend  the  Meeting 
and  he  acknowledged  those  present. 

President  Guzewich  reported  that  a  Student  PDG 
was  started,  a  new  award  called  the  “Innovations  in 
Food  Microbiology  Award”  sponsored  by  Seward 
Limited  of  London,  United  Kingdom,  was  created 
and  three  new  Affiliates  were  formed.  He  thanked 


members  who  served  on  Committees,  Professional 
Development  Groups  and  Task  Forces  during  the  past 
year  and  also  thanked  the  lAFP  staff  for  their  work  on 
behalf  of  the  Association. 

President  Guzewich  informed  the  membership  that 
Frank  Bryan,  Chairperson  of  the  Committee  on 
Communicable  Diseases  Affecting  Man,  had  submitted 
his  resignation.  He  thanked  Frank  for  his  many  years 
of  service  to  the  Committee  and  the  Association. 

President  Guzewich  then  presented  the  new. 
President’s  Recognition  Awards  to  five  individuals 
for  their  efforts  on  behalf  of  the  Association. 

•  Scott  Burnett,  Graduate  Student  at  University 
of  Georgia,  for  his  efforts  in  creating  the 
Student  Professional  Development  Group. 

•  Larry  Mendes,  J.M.  Schneider  of  Kitchener, 
Ontario,  for  his  assistance  in  the  formation  of 
two  Affiliates:  British  Columbia  and  Quebec. 

•  Harry  Havcrland  for  his  work  on  the  History 
Project. 

•  Earl  Wright  for  his  work  on  the  History  Project. 

•  Julie  Cattanach,  lAFP  Membership  Services, 
for  1 5  years  of  service  to  the  Association. 

Tellers  Committee  Report 

Teller  Dee  Clingman  reported  that  1,118  votes 
were  received  on  the  question  of  accepting  a  revised 
Constitution  which  effectively  changed  the  name  of 
the  Association  to  the  International  Association  for  Food 
Protection.  There  were  1,049  votes  for,  67  votes  against 
and  2  illegal  votes.  A  total  of  744  were  needed  for 
acceptance.  A  motion  by  Jill  Snowdon  and  seconded 
by  Earl  Wright  to  destroy  the  ballots  was  approved. 

Dee  also  reported  that  Paul  Hall  had  been  elected 
as  Secretary  for  the  2000-2001  year.  A  motion  by  Carl 
Custer  and  seconded  by  Bob  Sanders  to  destroy  the 
ballots  was  approved. 

JFP  Management  Committee  Report 

Don  Conner  reported  that  manuscript  turn  around  is 
now  accomplished  in  a  7-10  month  time  frame,  over  400 
manuscripts  were  submitted  last  year,  276  have  been 
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received  so  far  during  2000  and  there  has  been  an 
increase  in  international  submissions.  He  also  reported 
that  Larry  Beuchat  will  resign  as  Scientific  Editor 
effective  December  3 1 ,  200 1 . 

DFES  Management  Committee  Report 

Linda  Harris  reported  that  although  we  continue 
to  print  two  to  three  articles  per  month  in  DFES, 
submissions  are  down  for  the  year  2000.  She  encouraged 
colleagues  to  submit  papers  for  publication  and  to 
encourage  others  to  do  the  same.  “Thoughts  on  Food 
Safety,”  the  last  page  column  in  DFES  has  provided 
current  opinion  on  timely  topics  in  food  safety  this  past 
year.  Committee  discussion  centered  on  making 
a  change  to  DFES'  name.  A  subcommittee  was 
established  to  make  recommendations  at  the  2001 
Committee  meeting.  It  was  recommended  the  journal 
switch  to  perfect  binding  with  the  next  volume 
to  accommodate  additional  pages.  In  addition,  the 
Committee  recommended  printing  the  Journal  of  Food 
Protection 's  Table  of  Contents  each  month  in  DFES. 

Foundation  Fund  Report 

Harry  Haverland  reported  on  the  programs 
supported  by  the  lAFP  Foundation  Fund.  He  reported 
the  goal  of  $100,000  in  2000  had  not  yet  been  achieved 
and  suggested  that  if  each  member  contributed  at  least 
one  dollar  it  could  be  achieved.  Giselle  Puckett,  on 
behalf  of  the  California  Affiliate,  presented  a  $1,000 
donation  check  to  the  Foundation  Fund  and  challenged 
other  Affiliates  to  do  the  same  or  more.  Frank  Yiannas 
and  members  of  the  Florida  Affiliate  then  met  that 
challenge  with  a  pledge  for  $1,001. 

Affiliate  Council  Report 

Randy  Daggs  reported  on  the  Affiliate  Council 
Meeting.  With  25  Affiliates  present,  Peter  Hibbard 
from  Florida  was  elected  as  the  new  Affiliate  Council 
Secretary  and  revised  Affiliate  Guidelines  were 
approved.  Recommendations  to  the  Executive 
Board  include  reconsidering  Toronto  as  a  future 
Annual  Meeting  site,  moving  the  time  of  the 
Affiliate  Educational  Session  and  investigating 
insurance  coverage  for  Affiliates.  Fred  Weber  will 
serve  as  Affiliate  Council  Chairperson  for  2000-2001. 

Executive  Director’s  Report 

David  Tharp  introduced  staff  present  and  recognized 
their  efforts  and  the  efforts  of  the  staff  at  the  Des  Moines 
office  in  carrying  out  the  business  of  the  Association 
in  the  most  professional  manner.  He  said  it  had  been 
a  very  busy  year  taking  care  of  details  related  to  the 
Association  name  change.  Recently,  e-commerce  and 
an  online  Membership  Directory  were  added  to  the 
Web  site.  About  20%  of  this  year’s  registrations  were 
received  online. 


David  reported  a  15%  increase  in  Annual  Meeting 
attendance  and  15%  increase  in  exhibitors  over  1999. 
Also,  more  than  a  28%  increase  in  abstracts  received  for 
the  2000  Annual  Meeting  was  reported.  He  stated  that 
with  this  growth,  it  is  important  to  recognize  that  the 
Association  is  committed  to  the  dairy  industry.  It  was 
pointed  out  that  continued  involvement  from  the  Dairy 
Quality  and  Safety  PDG  will  drive  our  dairy 
programming. 

David  reported  that  28  of  34  Affiliate  organizations 
submitted  their  required  Annual  Report.  This  was  a  large 
increase  over  past  years  and  he  expected  100% 
participation  in  2001.  Efforts  have  been  made  to 
improve  communications  between  lAFP  and  its 
Affiliates  over  the  past  few  years  and  it  is  now  paying 
off 

The  General  Fund  Statement  of  Activity  for  the  year 
ending  August  31,1 999  was  distributed  showing  results 
adding  almost  $32,000  to  the  General  Fund.  David 
expected  the  Association  would  end  the  current  year 
with  net  results  exceeding  budget,  thus  further  reducing 
the  negative  fund  balance.  A  seven-year  trend  for 
revenue  and  expense  was  also  distributed  and  discussed. 

Unfinished  Business 

No  unfinished  business  was  brought  before  the 
Annual  Business  Meeting. 

New  Business 
Affiliate  Charters 

President  Guzewich  presented  Affiliate  Charters  to 
Alex  Castillo,  President  of  the  Mexico  Association  for 
Food  Protection,  Gisele  LaPointe,  President-Elect  of  the 
Quebec  Food  Protection  Association  and  Jill  Snowdon, 
President  of  the  Capital  Area  Food  Protection 
Association. 

Bylaws  Amendments 

Michael  Brodsky  presented  four  proposed 
amendments  to  the  Association  Bylaws  as  printed  in  the 
June  2000  Dairy,  Food  and  Environmental  Sanitation. 
President  Guzewich  requested  a  motion  to  accept  the 
amendments  as  proposed.  The  motion  made  by  Michael 
Brodsky  and  seconded  by  John  Bruhn  was  approved. 

Adjournment 

President  Guzewich  adjourned  the  meeting  at  5:29  p.m. 

Respectively  Submitted, 

Anna  Lammerding,  Secretary 
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•  Highlights  •  lAFP  Executive  Beard  Meeting 

August  4-10, 2000  •  Atlanta,  Georgia 


Following  is  an  unofficial  summary  of  actions  from  the 

Executive  Board  Meeting  held  August  4-10,  2000  in 

Atlanta,  Georgia: 

Approved  the  following: 

•  Minutes  of  March  3 1  -April  2,  2000  Executive 
Board  Meeting 

•  Issuance  of  Affiliate  charter  to  the  Quebec  Food 
Protection  Association  (QFPA)  as  the  36th 
Affiliate 

•  Issuance  of  Affiliate  charter  to  the  Capital  Area 
Food  Protection  Association  (CAFPA)  as  the 
37th  Affiliate 

•  Issuance  of  a  Certificate  of  Merit  to  Robert 
Hennes,  Washington  Association  for  Food 
Protection 

Discussed  the  following: 

•  Communication  Update:  Reports  on  DFES,  JFP 
and  the  Web  site  were  accepted.  Journal 
production  on  schedule,  manuscripts  needed  for 
DFES,  manuscript  processing  time  for  JFP 
continues  to  shorten,  online  Annual  Meeting 
registration  and  online  Membership  directory 
very  successful 

•  Membership  Update:  Membership  increasing  at 
3.5%  over  same  period  one  year  ago.  New  name 
and  Annual  Meeting  cited  as  factors 

•  Advertising  Update:  Ad  sales  outpace  prior  year 
by  20%,  Exhibit  Hall  to  have  97  exhibit  booths. 
Annual  Meeting  sponsorship  received  excellent 
response 

•  Financial  Update:  June  financial  statements 
reviewed,  results  continue  ahead  of  budget 

•  Affiliate  Newsletter  mailed  early  July 

•  Prospective  new  Affiliate  organizations  in  United 
Kingdom,  Brazil,  Philippines,  Portugal,  and 
Manitoba 

•  lAFP  Officer  presentations  to  Affiliate 
organizations 

•  Need  to  have  a  local  leader  to  promote 
International  Association  for  Food  Protection 
at  Affiliate  meetings 

•  Board  liaison-Committee  meeting  schedule 
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•  Committee  Member  appointments  for  2000 

•  Retail  Food  Safety  and  Quality  PDG  development 
of  technical  guidelines  for  retail  operations 

•  Maurice  Weber  Laboratorian  Award  criteria 

•  3-A  Task  Force  report 

•  Journal  Scientific  Editor  terms 

•  Committee  Chairpersons’  reports 

•  Preparations  for  the  2000  Annual  Meeting 
in  Atlanta 

•  Review  of  the  87th  Annual  Meeting 

•  Planning  for  200 1  and  2002  Annual  Meeting 

•  Future  Annual  Meeting  sites  and  site  selection 
issues 

•  Begin  using  I  AFP  2001 -the  88th  Annual  Meeting 

•  Annual  Meeting  Workshops 

•  Produce  Safety  Workshop  to  be  November  12, 
2000  in  Guadalajara,  Mexico 

•  Co-sponsorship  of  Japan  PC2000,  and  ASAE 
2000 

•  lAFP  on  the  Road  -  American  Society  of 
Agricultural  Engineers,  October  9,  NSF  Food 
Safety  Conference  October  1 1,  United  Fresh  Fruit 
&  Vegetable  Association  March  17,  Food  Safety 
Summit  April  1 7 

•  History  project  completed 

•  3-A  Administrative  Symbol  Council  discussion 
with  Warren  Clark,  Council  Chair 

•  3-A  Administrative  Trustee  appointments 

•  3-A  Administrative  Symbol  Council-house 
offices  at  lAFP? 

•  World  Health  Organization-process  to  become 
a  non-governmental  organization  designee 

•  World  Association  of  Veterinary  Food  Hygienists 
joint  efforts 

•  International  Association  for  Food  Safety 
Professionals  changed  name 

•  Committee  and  PDG  guidelines  for  Web  site 
usage 

•  Pertinent  Committee  recommendations 

Next  Executive  Board  meeting:  November  12-13, 

2000,  Des  Moines,  Iowa 


•  Committee  Minutes  •  tAFP  87tti  Annuai  Meeting 
August  6, 2000  •  Held  at  the  Hilton  Atlanta  •  Atlanta,  Georgia 


STANDING  COMMinEES 

Dairy,  FooD  ana  Enmonmental  Sanilalion 
Management  Committee 

CaUed  to  order:  1:35  p.m. 

Present:  Linda  Harris,  Christine  Bruhn,  William 
LaGrange,  Larry  Bell,  Harold  Bengsch,  Bob  Gravani, 
Doug  Holt,  LeeAnne  Jackson,  Karen  Mullery, 
Christopher  Newcomer,  Catherine  Nnoka,  Robert 
Sanders,  Susan  Sumner,  Fred  Weber,  Alex  Von  Holy, 
Peter  Hibbard,  and  Ken  Priest. 

Board  Members/Staff  Present:  Jack  Guzewich, 
Donna  Bahun,  and  Lisa  Hovey. 

Agenda  was  reviewed.  Call  for  workshops  and 
symposium  was  added.  Agenda  was  approved. 

Recording  Secretary:  Doug  Holt  was  appointed. 

Minutes  of  1999  meeting  were  reviewed  and 
accepted. 

The  Scientific  Editor  Report,  Bill  LaGrange 

Bill  LaGrange  reviewed  the  submissions  for  1999 
and  2000  to  date.  He  noted  that  there  was  a  problem 
getting  reviewers  to  return  reviews  in  a  timely  manner. 
There  are  25  members  of  the  editorial  board  for  DFES. 
There  are  no  terms  for  reviewers.  It  was  suggested  that 
term  limits  be  considered.  It  was  also  suggested  that 
accurate  record  keeping  was  needed  to  identify 
chronically  “late”  reviewers.  The  staff  now  sends 
manuscripts  to  a  third  reviewer  if  one  of  the  first  two 
chosen  does  not  respond  in  a  timely  manner.  They 
strive  to  get  a  return  review  in  six  to  eight  weeks  total 
time. 

In  addition,  submissions  are  down  for  the  journal. 
It  was  suggested  that  the  staff  should  write  letters  to 
PDGs  encouraging  manuscript  submissions  from  their 
members  as  well. 

The  difference  between  DFES  and  JFP  manuscripts 
was  discussed.  Articles  for  DFES  should  be  general. 

The  materials  submitted  to  JFP  are  usually  more  in 
depth  and  more  technical  in  nature.  The  original  intent 
of  DFES  was  to  create  a  bridge  from  information 
presented  at  the  annual  conference  to  individuals 
working  in  the  field.  The  overall  goal  was  to  have 


a  balance  of  submissions  from  different  types  of 
membership  groups. 

Production  Editor  Report,  Donna  Bahun 

Donna  Bahun  reported  that  publication  dates  have 
been  moved  to  allow  journal  mailing  at  the  first  of  the 
month.  Abstracts  are  now  posted  on  the  LAPP  Web  site. 
The  journal  has  added  a  career  service  section  for 
employment  ads.  They  are  also  posted  on  the  LAPP 
Web  site  at  no  additional  charge.  “Spot  color”  is  used 
throughout  the  journal.  This  serves  to  make  the  journal 
in  general  more  attractive. 

Executive  Board  Report,  Jack  Guzewich 

Jack  Guzewich  offered  his  thanks  to  Chairperson 
and  Vice  Chairperson,  all  Committee  Members  and  the 
DFES  Board.  He  reiterated  that  the  articles  in  JFP  are 
often  not  directly  applicable  to  field  members  and  that 
DFES  serves  an  important  function,  to  bridge  to 
individuals  in  the  “field.” 

Jack  reported  on  the  accomplishments  of  the 
organization  over  the  past  year. 

The  history  of  LAPP  has  been  published  with  help 
of  past  presidents  covering  the  periods  from  1911  to 
today. 

There  was  a  discussion  about  who  was  the  editor 
of  DFES  from  1993  through  1996.  After  some 
discussion  it  was  decided  that  John  Bruhn  was  the 
editor  during  that  period  and  that  this  should  be  noted 
in  the  next  revision  of  the  history. 

lAFP  Report,  Lisa  Hovey 

In  addition  to  a  general  overview  of  the  organ¬ 
ization,  Lisa  noted  that  the  Membership  directory 
is  online  now,  is  searchable,  and  will  be  updated 
bi-monthly.  This  met  with  very  favorable  response 
from  the  committee. 

Old  Business: 

“Thoughts  on  Food  Safety”  column  has  been 
part  of  the  back  page  of  journal  for  the  last  1 .5  years. 
The  “Thoughts  on  Food  Safety”  column  ran  eleven 
times  in  the  past  year.  This  is  good,  but  it  is  hard  to  get 
enough  submissions.  The  column  has  served  as  a  great 
way  to  focus  on  issues  —  “hot  topics.”  On  the  other 
hand,  the  column  requires  a  lot  of  effort  to  get  the 
articles.  Finding  1 2  topics  and  getting  people  to 
submit  articles  are  the  most  difficult  issues.  Last  year 
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a  subcommittee  was  established  to  help  keep  the 
column  going.  This  committee  had  a  conference  call  in 
Februar>'.  Twenty-five  to  thirty  topics  were  generated 
and  potential  authors  were  identified.  The  com¬ 
mittee  then  worked  on  contacting  potential  authors. 
Linda  Harris  invited  participation  from  other  com¬ 
mittee  members  in  the  subcommittee  or  just  with 
ideas.  Donna  Bahun  reported  that  the  last  submission 
will  be  published  in  September,  and  there  are  no 
others  currently  available  for  use. 

The  iMembership  of  lAFP  is  not  generally  invited 
to  submit  articles.  A  discussion  of  the  rationale  for 
inviting  submissions  ensued  among  the  committee. 

The  decision  was  made  to  continue  to  invite  rather 
than  solicit  articles  was  made  to  help  keep  the  column 
focused  and  in  control. 

Linda  Harris  will  prepare  a  list  of  published  topics 
and  a  list  of  topics  being  pursued.  This  will  be 
distributed  to  the  DFES  management  committee. 

Subcommittee  members  of  the  “Thoughts  of  Food 
Safety”  column  are:  Linda  Harris  (Cdiairperson), 
(Christine  Bruhn,  Robert  Gravani,  and  Chri.stopher 
Newcomer.  Karen  Mullery  and  Doug  Holt  volunteered 
to  participate  as  well. 

Arrangements  were  made  for  the  subcommittee 
to  meet  Tuesday,  August  8  at  7:00  a.m. 

Business  Plan: 

This  was  a  recommendation  made  by  the  DFES 
committee  last  year.  The  lAFP  Board’s  response  was 
to  ask  Donna  Bahun  and  David  Tharp  to  prepare  the 
document.  Donna  Bahun  shared  a  draft  of  the  business 
plan,  but  noted  that  they  wanted  additional  input  from 
the  committee  as  to  what  was  required. 

A  subcommittee  was  established  consisting  of 
Fred  Weber  (Chairperson),  Chris  Newcomer,  Robert 
Sanders,  and  Karen  iMullery.  It  was  noted  that  there 
was  some  concern  about  keeping  the  journal  solvent 
and  making  it  more  in  line  with  the  new  image  and 
focus  of  lAFP.  It  was  thought  that  a  mission  or  vision 
statement  for  the  journal  would  help.  Others  noted 
that  the  recommendation  for  a  business  plan  was  in 
part  stimulated  by  the  need  for  a  strategic  plan  and 
how  the  DFES  committee’s  work  fits  into  the  overall 
lAFP  mission  statement.  The  committee  stressed  the 
need  for  the  DFES  Business  Plan  subcommittee  to 
consider  the  lAFP  business  plan  in  their  plan.  It  was 
decided  that  this  subcommittee  would  work  towards 
preparing  a  business  plan  for  consideration  at  next 
year’s  DFES  committee  meeting. 

New  Business: 

A  name  change  for  DFES  was  considered.  A  new 
name  could  help  the  journal  fit  with  the  overall 
organization  name  change.  It  was  noted  that  the  new 
name  should  have  a  broader  scope  to  reflect  the  broad 
Membership  of  lAFP.  It  would  also  be  nice  if  the  new 
name  were  short  and  easy  to  say.  Two  possibilities: 
Food  Protection  Communique  and  Communications 


on  Food  Protection  were  offered  by  Christine  Bruhn. 
Someone  suggested  that  the  word  “Journal”  needs  to 
be  in  the  title,  but  there  was  not  a  consensus  about 
this.  (Christine  felt  strongly  that  the  idea  of  comm¬ 
unication  should  be  in  the  title.  After  some  additional 
discussion  about  name  possibilities  the  committee  was 
cautioned  to  not  make  a  hasty  decision  about  the  name 
change  and  to  carefully  consider  the  audience  for 
the  journal.  It  was  suggested  that  while  Membership 
increased  with  overall  organization  name  change  that 
does  not  necessarily  follow  that  purpose  served  by 
the  DFES  should  also  change.  The  name  change  sub¬ 
committee  was  enjoined  to  consider  the  changing 
demographics  of  the  organization  as  well  as  the  past 
readers  of  the  journal.  Subcommittee:  Christine  Bruhn 
(chairperson),  Chris  Newcomer,  Karen  Mullery. 

Linda  Harris  proposed  that  the  committee  prepare 
a  report  and  recommendation  to  the  committee  at  the 
next  Annual  Meeting. 

File  lAFP  Board  requested  that  Committees  and 
PDGs  consider  developing  ideas  for  workshops  or 
symposia.  General  discussion  of  the  committee 
revealed  that  most  members  were  working  on  these 
with  other  PDGs.  No  ideas  were  offered. 

Perfect  Binding 

There  was  discussion  about  changing  the  binding 
style  and  the  paper  type  used  to  publish  DFES.  A  tech¬ 
nical  discussion  ensued.  Of  prime  importance  to  many 
was  the  opacity  of  the  paper  to  reduce  the  tendency  of 
text  and  figures  to  “bleed  through”  especially  during 
copying.  After  some  additional  discussion  it  was  moved 
and  seconded  that  the  lAFP  staff  would  be  allowed  to 
change  binding  style  (to  “perfect  binding”)  and  paper 
quality  after  they  have  considered  the  issues  of  opacity. 

Christine  Bruhn  suggested  that  the  table  of 
contents  for  JFP  be  published  in  DFES.  After  a  short 
discussion,  the  committee  agreed  that  this  was  a  good 
idea. 

Summary  of  Recommendations  to  the  Board: 

1)  Table  of  contents  for  JFP  added  to  DFES  on  a 

monthly  basis. 

There  was  a  short  discussion  about  getting  access 
to  back  issues  of  DFES  and  JFP.  The  LAFP  staff 
indicated  that  they  could  help  find  specific  articles  for 
members.  Others  suggested  that  it  would  be  good  to 
have  the  last  couple  of  years  of  the  journal  on  the  Web. 
It  was  noted  that  abstracts  are  available  now. 

Linda  Harris  noted  that  three  members  are  leaving 
the  DFES  Management  Committee:  Robert  Byrne, 

John  Bruhn,  and  Pete  Cook.  She  offered  her  thanks 
to  them  for  their  service  to  the  committee. 

Meeting  adjourned:  3:00  p.m. 

Linda  Harris,  Chairperson 
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Journal  of  Fooil  Prolectlon 
Management  Committee 

Members  Present:  Roger  Cook,  Maria  Destro,  LeeAnn 

Jaykus,  J.  Eric  Line,  Alejandro  Mazzotta,  Serve 

Notermans,  E.  Jeffrey  Rhodehamel,  Richard  Whiting, 

Donald  Connor,  Isabel  Walls,  Larry  Beuchat,  and  John 

Sofos. 

Members  Absent:  Jinru  Chen,  Martin  Cole,  Jeffrey 

Farber,  Mansel  Griffiths,  and  Ailsa  Hocking. 

Board  Members/Staff  Present:  Jack  Guzewich, 

Jenny  Scott,  Bev  Corron,  and  Didi  Loynachan. 

Meeting  called  to  order:  3:05  p.m. 

Recording  Secretary  of  Minutes:  Isabel  Walls. 

Old  Business: 

1.  Minutes  of  the  1999  meeting  were  reviewed  and 
approved  (Motion  by  Jeff  Rhodehamel,  seconded 
by  Roger  Cook). 

2.  Costs/benefits  of  offering  electronic/online 
delivery  of  JFP  were  investigated.  Allen  Press  will 
charge  $35,000  per  year,  for  prior  volumes. 
Therefore  this  is  not  cost  effective  at  this  time. 

3.  Staff  investigated  the  opportunity  of  offering 
retrospective  issues  of  JFP  to  be  indexed  in  Index 
Medicus.  To  do  this,yFP  would  have  to  be  edited 
into  a  specific  format.  This  would  cost  $14,000. 
This  was  considered  cost  prohibitive. 

New  Business: 

1 .  Report  from  Scientific  Co-editors:  Increased 
number  of  manuscripts  published  in  2000  (the  first 
seven  issues  of  volume  63)  contained  143  research 
papers  and  13  review  papers,  compared  with  134 
research  papers,  3  review  papers  and  1  letter  to 
the  editor  published  in  the  first  seven  issues  of 
Volume  62.  Tum-around  time  for  publication  of 
manuscripts  has  decreased  with  the  shortest  time 
from  submission  to  publication  being  5  months. 
The  rejection  rate  for  manuscripts  is  around  40%. 

In  1999,  48.1%  of  articles  published  were  sub¬ 
mitted  by  researchers  from  countries  other  than 
the  U.S. 

2.  Report  from  Administrative  Editor.  There  is  a  10% 
increase  in  submissions  over  last  year.  66%  of  LAPP 
Members  subscribe  to  the  journal  and  there  are 
over  1,140  Institutional  Subscribers.  An  increase  in 
subscription  rates  has  been  implemented  for  fiscal 
year  2000-2001,  but  page  charges  and  reprints 
remain  the  same. 

Summary  of  Activities  and  Action  Taken: 

1 .  To  consider  whether  we  should  invite  articles  with 
no  page  charges. 

2.  Discussion  on  putting  journals  online. 

3.  President  Jack  Guzewich  reported  on  the  status 
of  the  Association. 


4.  Complaint  about  manuscript  published  with  many 
grammatical  errors.  Isolated  incident,  but  we  may 
need  to  provide  assistance  to  non-English  speaker 
authors.  So  far,  2/3  of  all  submitted  abstracts  in 
2000  are  from  authors  outside  USA.  From  non- 
English  speaking  countries,  most  came  from  Spain. 
Committee  will  consider  seeking  volunteers  who 
would  be  willing  to  help  researchers  who  do  not 
come  from  English  speaking  countries  with  editing 
of  manuscripts. 

5.  Discussion  on  use  of  Salmonella  nomenclature. 
Concensus  was  to  use  short  form  of  CDC 
nomenclature  tor  Salmonella,  i.e..  Salmonella 
Typhimurium  (species  name  omitted). 

6.  Discussion  on  copyright  permission  to  publish 
article  on  Internet.  Concensus  was  to  continue 
lAFP  policy  on  copyright  permission  for  publi¬ 
cation  on  the  Internet  i.e.,  after  the  article 
has  been  in  print  for  one  year. 

7.  Larry  Beuchat  will  not  seek  an  additional  term  as 
Scientific  Editor  in  December  2001.  Also  as  there  is 
an  increase  in  submissions  to  the  Journal,  we  may 
need  a  third  Scientific  Co-Editor. 

Recommendations  to  Executive  Board: 

1 .  To  consider  whether  we  should  continue  to  invite 
review  articles  with  no  page  charges. 

2.  To  continue  assessing  the  costs/benefits  of  putting 
the  journals  online-explore  other  suppliers  of 
online  publishing. 

3.  To  move  to  having  three  Scientific  Co-Editors  and 
to  start  recruiting  one  for  Jan.  2001,  and  to  seek  a 
replacement  for  L.  Beuchat. 

4.  Use  the  short  form  of  CDC  nomenclature 

for  Salmonella,  i.e..  Salmonella  Typhimurium 
{Salmonella  Serovar,  omit  the  species  name). 

5.  To  continue  the  current  policy. 

Next  Meeting  Date:  LAPP  2001. 

Meeting  Adjourned:  4:40  p.m. 

Don  Conner,  Chairperson 

Program  Committee 

Members  Present:  Stan  Bailey,  Don  Breiner, 

Donald  Connor,  Frank  Yiannis,  Jeff  Farrar, 

LeeAnne  Jackson,  Lynn  McMullen,  and  M.  Nazarowec- 
White. 

Board  Members/Staff  Present:  Paul  Hall, 

Jenny  Scott,  Bev  Corron,  and  Fred  Weber. 

Meeting  Called  to  Order:  4:30  p.m. 

Recording  Secretary  of  Minutes:  Stan  Bailey. 
Summary  of  Activities  and  Actions  Taken: 

Symposia  for  2001 

The  committee  is  aware  of  about  18  symposia  that 
are  proposed  for  next  year.  These  include  three  from 
the  dairy  group  and  three  from  ILSI.  Everyone  was 
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encouraged  to  solicit  more  potential  symposia  and  to 
report  them  at  the  Wednesday  meeting. 

2001  Meeting  Workshops 

Three  potential  workshops  have  been  submitted 
topics  are  Crisis  Management,  Risk  Assessment,  and 
HACCP. 

Oif-site  Workshops 

Two  or  three  offsite  workshops  are  planned  this 
year.  One  in  Guadalajara,  Mexico,  on  produce  issues 
and  one  or  two  on  Risk  Assessment.  Committee 
members  were  asked  to  think  about  suggestions  for 
next  year’s  Ivan  Parkin  Lecture  and  to  bring  these 
suggestions  to  the  Wednesday  meeting. 

Being  no  further  business  the  meeting  was 
adjourned.  The  committee  will  reconvene  for  a 
meeting  Wednesday  at  12:30  p.m. 

Stan  Bailey,  Chairperson. 

SPECIAL  COMMIHEES 
Audiovisual  Library  Committee 

Members  Present:  Judy  Harrison,  Harry'  Haverland, 
Thomas  McCaskey  (Vice  Chairperson),  and  Robert 
Sanders. 

Members  Absent:  Kenneth  Anderson,  Debbie  Chemey, 
John  Christy  (Chairperson),  Warren  Clark,  Alice 
Haverland,  Howard  Malberg,  David  McSwane,  Ellen 
Morton,  Marsha  Robbins,  and  P.C.  Vasavada. 

Retired  from  Committee:  I’homas  Gilmore,  Bruce 
Langlois,  and  Ron  Schmidt. 

Board  Members/IAFP  Staff:  Anna  Lammerding, 

Lucia  Collison,  Frank  Zuehlke,  and  Lisa  Hovey. 

Guests  Present:  John  Bruhn  and  Earl  Wright. 

Meeting  Called  to  Order:  10: 1 5  a.m. 

Recording  Secretary  of  Minutes:  Anna  Lammerding. 

Old  Business: 

International  Association  of  Food  Industry 
Suppliers  (lAFIS)  funding  for  AVL  support  no  longer 
available. 

Staff  reports:  All  materials  >  5  years  old  have  been 
reviewed;  all  materials  now  reviewed  on  an  ongoing 
basis. 

Requests  for  AVL  materials  increased  from 
approximately  700  requests  per  year  to  923  in  past 
fiscal  year.  Approximately  $  1 ,000  estimated  for 
postage  to  countries  outside  of  the  USA. 

New  Business: 

Discussion  of  need  for  increased  hours  to  be 
devoted  for  AVL  to  track  down  over-due  returns  and 
handle  increased  volume. 


Users’  evaluation  form  revised,  and  comments  will 
be  databased  to  collate  evaluations  about  materials  held 
by  the  AVL.  A  summary'  will  be  provided  to  committee 
members. 

Abbreviation  u.sed  to  denote  “reviewed”  in  AVL 
listings  (i.e.  “rev.”)  is  inappropriate  as  it  is  generally 
interpreted  as  “revised.”  Staff  will  spell  out  “reviewed” 
in  future  listings. 

Summary  of  Activities  and  Action  Taken: 

Reviewed  minutes  of  last  year’s  meeting  and 
actions  of  Executive  Board  on  1999  recommendations; 
new  recommendations  formulated. 

Recommendations  to  Executive  Board: 

1 .  To  approve  proposed  budget,  an  increase  of 
$1,700  (from  $10,500  to  $12,200)  to  cover 
increase  salary  costs  and  increased  postage  for 
shipping  to  International  Members. 

2.  To  have  staff  identify  high  frequency  users  from 
monthly  usage  reports,  and  report  to  Committee 
so  that  those  individuals  may  be  considered  for 
participation  on  AVL  Committee. 

3.  To  profile  need  for  new  Committee  members  in 
Affiliate  Newsletter. 

4.  To  highlight  to  Members  the  need  to  obtain 
(preferably  donated)  multi-lingual  AV  materials. 
Particularly  noted  was  Spanish,  French,  Chinese 
(Cantonese  and  Mandarin),  and  non-verbal/ 
closed-captioned  materials. 

5.  To  include  on  the  AV  Lending  Library  request 
form  a  statement  asking  for  users  to  identify 
potential  AVL  materials. 

6.  That  staff  be  authorized  to  make  decisions  about 
and  act  on  obtaining  more  copies  of  high  usage 
materials. 

Next  Meeting  Date:  LAPP  2001. 

Meeting  Adjourned:  12  noon. 

Thomas  McCaskey,  Chairperson  for  John  Christy 

Committee  on  Communicable 
Diseases  Affecting  Man 

Members  Present:  Ewen  Todd,  Judy  Greig, 

O.  D.  (Pete)  Cook,  Daniel  J.  Maxson,  Barry  S.  Michaels, 
Bert  Bartleson,  and  Leslie  Wisniewski. 

Members  Absent:  Richard  C.  Swanson,  Lawrence 
Roth,  and  Michael  MacFarland. 

Board  Members/Staff  Present:  Jack  Guzewich 
and  Didi  Loynachan. 

Meeting  Called  to  Order:  10:00  a.m. 

Recording  Secretary  of  Minutes:  Bert  Bartleson 
and  Ewen  Todd. 
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Old  Business: 

1 .  The  Committee  felt  it  was  appropriate  to  consider 
articles  on  risk  assessment  and  the  role  of  the 
infected  food  worker  in  the  transmission  of 
foodbome  disease.  The  former  will  be  done  in 
collaboration  with  the  Microbial  Risk  Analysis 
PDG. 

2.  The  manual  on  Procedures  to  Investigate 
Arthropod-borne  and  Rodent-borne  Illnesses 
needs  updating.  The  Committee  felt  that  this 
should  be  done  even  though  it  is  not  specifically 
food  related.  However,  potential  food  related- 
issues  include  rodents  and  SE  in  poultry;  recycled 
food  contaminated  by  rodents,  insects  and  birds; 
beavers,  other  rodents,  and  parasites;  and  use  of 
manure  in  agriculture,  and  transfer  by  flies. 

New  Business: 

1 .  The  Committee  and  the  Board  received  the 
resignation  of  its  Committee  Chairperson,  Dr. 
Frank  Bryan,  by  letter.  It  was  regretted  by  the 
(Committee,  but  it  understood  the  reasons  why 
this  occurred.  Dr.  Ewen  Todd  was  appointed 
Chairperson  by  the  Board,  with  the  Committee 
agreeing  that  Mr.  Bert  Bartleson  would  be  Vice 
Chairperson. 

2.  A  memo  has  been  written  to  address  comments 
from  Committee  members,  as  requested  by  the 
lAFP  President,  on  the  draft  document  “Multi-State 
Foodbome  Outbreak  Investigations”  to  be 
forwarded  to  Richard  Barnes,  FDA. 

Summary  of  Activities  and  Action  Taken: 

1 .  The  Committee  plans  to  write  articles  on  role  risk 
assessment  (Lead,  Ewen  Todd)  and  the  role  of 
infected  food  worker  in  the  transmission  of 
foodbome  disease  (Lead,  Barry  Michaels).  Draft 
outlines  by  January  1,  2001. 

2.  Revise  the  existing  manuals  electronically  over  the 
next  few  years  -  Arthropod  Vector-borne  illness 
manual  (Lead:  Dan  Maxson),  and  waterborne  and 
disease  manual  (Leads:  Pete  Cook  and  Judy  Greig). 

Recommendations  to  the  Board: 

1 .  Whereas  the  Committee  recognizes  the 
tremendous  contribution  that  Dr.  Frank  Bryan  has 
made  as  a  Committee  member  for  40  years,  and 
the  Chairperson  for  30  years,  as  a  leader  in  the 
development  of  four  procedures  manuals,  and 
writing  articles  on  communicable  diseases,  it  is 
moved  that  there  should  be  public  recognition  of 
his  contribution  by  the  Board  in  DFES. 

2.  The  Committee  requests  that  the  manuals  be  put 
in  electronic  format  to  facilitate  updates  and 
revisions,  especially  the  tables  and  diagrams. 

3.  The  Committee  requests  that  all  data  relative  to 
existing  manuals  be  obtained  by  the  Board  from 
the  resigning  Chair,  including  hard  copies  and 
electronic  formats. 


4.  The  Committee  requests  that  electronic  marketing 
or  distribution  of  the  manuals  be  explored  by  the 
Board  and  continue  dialogue  with  the  Committee 
on  this  issue.  Gne  suggestion  is  that  manuals  could 
be  downloadable  in  components,  e.g.,  text,  tables 
forms,  references,  appendices,  for  convenience  of 
the  user. 

5.  The  Committee  requests  from  the  Board  a  decision 
on  whether  to  update  Procedures  to  Investigate 
Arthropod-bome  and  Rodent-bome  Illnesses,  and 
if  so,  what  should  be  included. 

6.  The  Committee  requests  that  one  meeting  each 
year,  not  during  the  Annual  Meeting,  be  budgeted 
for  to  allow  updates  of  manuals  and  drafting  of 
articles. 

7.  The  Committee  requests  that  the  article  of  the 
Association’s  history  of  the  Committee  prepared 
by  Dr.  Frank  Bryan  be  published  on  the  Web  site, 
and  that  the  Board  consider  appointing  an 
historian  or  archivist  to  collect  and  retain  archival 
documents  relating  to  the  history  of  the 
organization  and  its  committees. 

Next  Meeting  Date:  To  be  determined,  but  before 
I  AFP  2001  (see  recommendation  #6). 

Meeting  Adjourned:  5:00  p.m. 

Ewen  Todd,  Chairperson 

Constitution  and  Bylaws  Committee 

Members  Present:  Michael  Brodsky’,  David  Fry, 

Robert  Sanders,  and  Ron  Case. 

Members  Absent:  Charles  Price. 

Board  Members/Staff  Present:  Paul  Hall  and  David 
Tharp. 

New  Business: 

The  Committee  met  briefly  to  ratify  the  proposed 
changes  to  the  Bylaws.  There  were  no  further 
comments.  The  changes  as  proposed  were  ratified.  The 
Committee  recommended  putting  the  changes  to  the 
Members  for  a  vote  at  the  Business  Meeting  on 
Tuesday. 

Summary  of  Activities  and  Action  Taken: 

Michael  Brodsky  was  appointed  Chairperson  for 
2000-2001. 

Dave  Fry  was  appointed  Vice  Chairperson  for 
2000-2001. 

Next  Meeting  Date:  LAPP  2001. 

Michael  Brodsky,  Chairperson 
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Foundation  Fund  Committee 

Introductions  and  Role  Call: 

Members  Present:  Harry  Haverland,  Chairperson; 
Robert  T.  Marshall,  Vice  Chairperson;  Jack  Guzewich, 
Jenny  Scott,  Jim  Dickson,  and  C.  Dee  Clingman. 

Advisor:  Earl  Wright. 

Board  Liaison:  Anna  Lammerding. 

lAFP  Staff  Liaisons:  Lisa  Hovey,  Frank  Zuehlke, 
and  David  Tharp. 

Meeting  Called  to  Order:  1:30  p.m. 

Recording  Secretary  of  Minutes:  Robert  Marshall. 
Old  Business: 

The  minutes  of  the  1999  meeting  were  read  and 
approved. 

New  Business: 

Harry  Haverland  reviewed  the  responses  the  LAPP 
Executive  Board  had  made  to  the  recommendations 
of  this  committee  to  the  Board  in  1999.  Each  of  the 
recommendations  were  approved. 

The  committee  reviewed  progress  of  the  programs 
and  activities  supported  by  the  Foundation  Fund.  The 
Ivan  Parkin  Lecture  speaker  chosen  was  Douglas 
Powell.  The  Lending  Library  fulfilled  about  90%  of  the 
requests  for  materials  during  the  past  year,  a  number 
that  exceeded  the  previous  year. 

The  Developing  Scientists  Poster  Program  is  a 
successful  effort.  Twenty-five  sets  of  the  Journal  of 
Food  Protection  and  Dairy,  Food  and  Environmental 
Sanitation  were  shipped  to  developing  countries 
during  the  year.  The  Crumbine  Award  will  be 
presented  this  year  at  the  Awards  Banquet. 

Discussion  was  held  regarding  how  the  Foundation 
Fund  endowment  can  be  increased.  A  new  effort  by 
the  LAFP  Board  to  increase  income  from  Sustaining 
Members  should  provide  increased  monies  for  the 
Foundation  Fund.  The  discussion  resulted  in  the 
following  recommendations  to  the  LAFP  Executive 
Board: 

1 .  That  the  Board  instruct  the  Executive  Director 
to  evaluate  potential  ways  to  increase  the 
Foundation  Fund  including  the  use  of  a 
fundraising  consultant. 

2.  That  the  LAFP  office  develop  promotional 
materials  for  the  Foundation  Fund  to  include 
for  example,  table  tents,  posters,  slides,  and/or 
brochures. 

3.  That  the  proposed  budget  for  2000-2001  year 
be  approved.  The  budget  includes  an  increase 
of  $  1 ,700  for  the  Audiovisual  Library. 

4.  Extend  our  thanks  to  the  LAFP  office  staff. 

The  committee  supports  efforts  of  the  Audiovisual 
Committee  to  make  available  multilingual  visual  aids 
for  the  audiovisual  library. 

Harry  Haverland,  Chairperson 


lAFP  Foundation  Fund  Budget 
Year  Ending  8-31-01 


Revenue: 

Interest  Income 

Contributions: 

$6,500 

Sustaining 

10,000 

Other 

5,000 

Total  Revenue 

$21,500 

Expense: 

Postage/Shipping 

$1,000 

Speaker  Travel 

2,000 

Awards 

3,000 

Ivan  Parkin  Lecture 

1,800 

Crumbine  Award  Support 

1,000 

Lending  Library 

12,200 

Total  Expense 

$21,000 

Revenue  Less  Expense 

$500 

Nominating  Committee 

Members  Present:  Randy  Daggs  (Vice  Chairperson), 
Jeff  Farber,  Bob  Gravani,  and  John  Cerveny. 

Members  Absent:  Russ  Flowers  and  Catherine  Nnoka. 

Meeting  Called  to  Order:  3:38  p.m. 

Summary  of  Activities  and  Action  Taken: 

The  committee  reviewed  its  charge  to  develop  the 
slate  of  the  candidates  for  the  Secretary  from  Education 
sector.  The  committee  discussed  the  timetable  for  the 
task  and  developed  a  list  of  potential  candidates.  The 
committee  then  discussed  criteria  for  selection  and 
narrowed  down  the  initial  list  to  a  shorter  working  list. 
The  committee  will  consider  the  candidates  on  this  list 
along  with  any  nominations  submitted  by  the  Member¬ 
ship  and  select  a  slate  of  candidates  for  submission  to 
the  Association. 

Next  Meeting  Date:  LAFP  2001. 

Meeting  Adjourned:  4:40  p.m. 

Randy  Daggs,  Chairperson 

Past  Presidents’  Committee 

New  Business: 

The  Past  Presidents’  Committee  met  on  Sunday, 
August  6,  2000.  They  were  briefed  on  the  status  of 
the  Association.  The  group  reported  very  favorable 
comments  related  to  the  name  change  of  the 
organization.  The  group  also  discussed  in  light  of  the 
name  change  if  it  were  necessary  to  change  the  name 
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of  DFES.  The  group  concluded  the  key  focus  of  the 
publication  should  continue.  The  group  felt  the  key 
word  “sanitation”  was  very  important  in  the  title  and 
should  continue.  The  group  also  suggested  the 
Executive  Board  review  the  liability  insurance  coverage 
of  the  Association  in  order  to  protect  the  financial 
health  of  the  Association  and  its  Membership. 

Gale  Prince,  Chairperson 

Comminee  on  Sanitary  Procedures 

Members  Present:  Dan  Erickson,  Ron  Schmidt 
and  Steve  Sims. 

Board  Members/Staff  Present:  Paul  Hall 
and  David  Tharp. 

New  Members:  Lynn  Wilcott. 

Other  lAFP  Members  Present:  Don  Kimball,  Chris 
Newcomer,  Patrick  Boyle,  Jiaming  Ye,  and  Jack  Ulrich. 

Meeting  Called  to  Order:  10:00  a.m. 

Recording  Secretary  of  Minutes:  Ron  Schmidt. 

Old  Business: 

Direction  of  3-A  Standards  Development  Organization 
and  3-A  Symbol  Authorization. 

New  Business: 

•  Renewal  of  committee  appointments 

•  Discussion  of  restructuring  and/or  change  of 
committee  name 

•  Discussion  of  third  parry  audit  system  for 
symbol  authorization 

•  Request  for  candidate  names  for  trustee 
appointment 

Summary  of  Activities  and  Action  Taken: 

•  Nominations  for  committee  appointments 
accepted 

•  Committee  membership  list  amended  and 
updated 

•  Discussion  of  future  standards  writing  activities 
for  food  products  other  than  dairy 

•  Candidate  names  for  symbol  council  trustee 
appointment  forwarded  to  LAPP  Executive 
Board 

Recommendations  to  Executive  Board: 

•  Recommend  approval  of  committee 
appointment  nominations  for  renewed  terms 

•  Recommend  that  the  committee  name  be 
changed  to  “3-A  Committee  on  Sanitary 
Procedure” 

•  Recommend  that  the  board  investigate  forming 
a  PDG  on  “Food  Equipment  Design  and 
Construction  Standards  and  Practices” 

Next  Meeting  Date:  April  2001,  Milwaukee,  Wl. 
Meeting  Adjourned:  12:01  p.m. 

Dan  Erickson,  Chairperson 


PROFESSIONAL  DEVELOPMENT 
GROUPS 

Applied  Laboratory  Methods 
Professional  Development  Group 

Members  Present:  Robert  Brooks,  Yuon-Louis 
Trottier,  Donna  Christensen,  Tim  Jackson,  Kim  Lor, 
Claire  Lee,  Deog-Hwan  Oh,  and  Frederick  Leung. 

Members  Absent:  Catherine  Bowy  er,  Michael 
Brodskv',  Musa  Dahal,  Lee-Ann  Jaykus,  Lee  Jensen, 
Elizabeth  Johnson,  Claire  Lee,  Robert  Marshall,  Shelagh 
McDonagh,  Douglas  McDougal,  Linda  Polzin,  Mary 
Robart,  Lawerence  Roth,  Chris  Wilkins,  Rick  Zampa, 
and  Melissa  Newman. 

Board  Members/Staff  Present:  Jim  Dickson 
and  Didi  Loynachan. 

Meeting  Called  to  Order:  10:05  a.m. 

Recording  Secretary  of  Minutes:  Melissa  Newman. 

Old  Business:  Rapid  Methods  Workshop  - 
Development  and  expansion  of  1999  proposal  for  a 
workshop  associated  with  the  LAPP  Annual  Meeting. 

New  Business: 

•  Election  of  a  Vice  Chairperson  for  the  Applied 
Laboratories  Methods  PDG  -  Robert  Brooks. 

•  Discussion  of  a  proposed  LAPP  award 
recognizing  outstanding  laboratory 
contributions. 

Summary  of  Activities  and  Action  Taken: 

The  committee  discussed  the  reasons  that  last 
year’s  proposal  for  a  “Rapid  Methods  Workshop”  was 
not  accepted  by  the  Program  Committee.  The  general 
consensus  was  that  the  committee  needed  to  commit 
to  a  long-term  vision  in  order  to  develop  a  useful  series 
of  workshops  and  /or  symposia  about  laboratory 
methods.  This  vision  included  a  workshop  for  2001  on 
Listeria  Detection  Methods,  2002  on  Campylobacter 
Detection  Methods,  and  a  symposium  for  2002  focused 
on  Microbiological  Data  Validation  and  Statistical 
Acceptability.  Modifications  were  made  in  the  initial 
proposal  to  enhance  the  possibility  of  including  a 
workshop  for  the  2001  LAFP  Meeting.  The  following 
information  will  be  submitted  to  the  program 
committee  for  review: 

Workshop  Proposal: 

Title  -  Critical  Control  Points  in  Listeria  Detection 
Organizers’  Names:  Melissa  Newman/Tim  Jackson. 
Preliminary  Outline:  The  workshop  will  be  a  one- 
day  program  dealing  with  the  critical  features  of  both 
culture  and  rapid  methods  currently  used  for  the 
detection  of  Listeria  in  foods.  The  program  will  be 
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divided  into  two  sections:  the  morning  lecture/ 
discussion  to  be  held  at  the  host  hotel,  and  the 
afternoon  laboratory  section  at  a  nearby  academic 
or  commercial  laboratory. 

Presentations  will  include: 

1)  Critical  Control  Points  in  General  Laboratory 
Techniques 

2)  Critical  Control  Points  of  Cultural  Methods 

3)  Critical  Control  Points  of  Immunological  Methods 

4)  Critical  Control  Points  of  Nucleic  Acid-based 
Methods 

5)  Emerging  Methods  and  Technologies  — 
Implications  and  Challenges 

6)  Laboratory  Demonstrations/Exposure  to  Critical 
Control  Points 

Recommendation  to  Executive  Board: 

A  series  of  workshops  focused  on  the  critical  control 
points  associated  with  microbiological  analysis  of 
foods.  The  first  workshop  developed  for  2001  will 
focus  on  Listeria  detection. 

Next  Meeting  Date:  LAPP  2001 . 

Meeting  Adjourned:  1 1:35  a.m. 

Melissa  Newman,  Chairperson 

Dairy  Quality  and  Safety 
Professional  Development  Group 

Members  Present:  Gaylord  Smith,  Dan  Erickson, 

Don  Kimball,  Kay  Sadler,  Barbara  Lund,  Helene 
Uhlman,  Ron  Schmidt,  Ginny  McArthur,  Stephanie 
Olmsted,  Sylvie  Cantin,  Giselle  Puckett,  Jack  Ulrich, 
Kevin  Hagen,  Steven  Sims,  Gene  Frey,  Jeff  Bloom, 
Yvon-Louis  Trottier,  Paul  Dersam,  Steven  Murphy, 
Patrick  Boyle,  Lynn  Wilcott,  and  Don  Breiner. 

Board  Members/Staff  Present:  Paul  Hall 
and  David  Tharp. 

New  Member:  Lynn  Wilcott. 

Meeting  Called  to  Order:  1 :30  p.m. 

Old  Business:  The  meeting  was  called  to  order  by 
Acting  Chairperson,  Don  Breiner.  Minutes  from  the 
previous  meeting  in  1999  were  read  and  accepted. 
Prior  to  the  minutes  being  read,  each  attendee  was 
asked  to  introduce  themselves  and  give  their  affiliation. 
The  status  of  the  “The  Fieldman’s  Handbook”  develop¬ 
ed  by  Charlie  Price  was  discussed  and  needs  to  be 
followed  up  by  the  Chairperson. 

Symposia  for  the  2001  dairy  sessions  were  then 
discussed.  A  symposium  submitted  on  the  overview  of 
the  dairy  HACCP  program  as  a  voluntary  alternative  to 
traditional  regulatory  audits  was  accepted  and  would 
be  forwarded  to  the  Program  Committee. 

A  second  symposium  on  extended  shelf  life  (ESD) 
of  dairy  products  was  discussed  and  accepted  and 


would  be  taken  to  the  Program  Committee.  The 
symposium  topics  suggested  involved  system,  theories, 
packaging,  regulatory  outlook,  IDEA  outlook,  quality 
control/assurance  and  an  overview  introduction. 

A  third  symposium  on  allergens  was  discussed  and 
it  was  agreed  that  this  should  be  taken  to  the  Program 
Committee.  The  subject  matter  suggested  for  this 
symposium  were  an  overview,  a  discussion  of 
consumer  awareness,  recalls,  regulatory  status/ 
concerns,  processors  concerns/  policies,  labeling/color 
coding  and  suppliers  outlook. 

It  was  also  suggested  that  the  idea  of  a  workshop 
on  Crisis  Management/Response  in  regard  to  dairy/ 
food  areas.  Chris  Newcomer  will  look  into  the 
workshop  and  develop  this  concept. 

Possible  future  symposia  that  were  suggested  were 
a  look  at  alternatives  to  current  pasteurization  methods 
and  a  probiotic  symposium,  food  supplements. 

Another  subject  matter  was  expressed  by  Steve 
Sims  regarding  antibiotics  on  the  increase.  It  was 
suggested  that  this  could  possibly  be  done  at  the 
Minnesota  Sanitarians  Sessions. 

Being  no  other  business  the  meeting  was 
adjourned. 

Next  Meeting  Date:  LAPP  2001. 

Chairperson,  Gaylord  Smith  (for  Wallace  Jackson) 

Food  Safety  Network 
Professional  Development  Group 

Members  Present:  Gisele  LaPointe  (Chairperson)  and 
Dion  Lerman. 

Board/Staff  Members  Present:  Anna  Lammerding 
(Board  Liaison)  and  Bev  Corron  (Staff  Liaison). 

New  Members:  Kathleen  O’Donnell,  Wegman’s  Food 
Markets,  Inc.  Susan  Ciani,  Marriott  International  Doris 
Wo,  Student,  University  of  Hong  Kong. 

Meeting  Called  to  Order:  10:05  a.m. 

Recording  Secretary  of  Minutes:  Gisele  LaPointe. 

Old  Business:  None  discussed. 

New  Business: 

Nomination  of  Chairperson  —  Gisele  LaPointe 
accepted  this  nomination.  No  further  nominations 
were  received. 

Election  of  Vice  Chairperson  —  Dion  Lerman  was 
unanimously  elected  to  this  position. 

Summary  of  Activities  and  Action  Taken: 

New  members  were  welcomed  and  the  focus  and 
prior  activities  of  the  Food  Safety  Network  PDG  were 
briefly  presented  by  Gisele  LaPointe.  The  importance 
of  recruiting  new  members  was  stressed. 

Possible  future  activities  were  discussed  in  relation 
to  the  concerns  of  the  members  present,  resulting  in 
the  recommendations  presented  below. 
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Dion  Lerman  suggests  the  organization  of  a  hands-on 
demonstration  of  electronic  tools  with  two  Internet- 
connected  computers  at  a  kiosque  in  the  Exhibit  Hall  for 
the  2001  Annual  Meeting.  In  preparation  for  this  activity, 
he  would  like  to  collate  specialized  Internet  sites  of 
interest  to  food  safety  professionals  submitted  by  the 
members-at-large  of  LAPP  following  a  published  request, 
possibly  in  DFES. 

Bev  Corron  then  suggests  to  make  these  links  available 
on  the  LAPP  Web  site  by  the  date  of  the  Annual  Meeting. 

Doris  Wo  suggests  that  a  question  could  be  added 
to  the  membership  application/renewal  form  to 
inquire  whether  Members  would  accept  to  receive 
E-mail  in  the  specific  categories  of  “General 
Announcements,”  “Messages”  and  “News.” 

Recommendations  to  Executive  Board: 

To  include  a  question  on  the  Membership 
application/renewal  form  inquiring  whether  Members 
are  interested  in  receiving  E-mail  in  specific  categories. 

For  the  2001  Annual  Meeting,  that  the  Food  Safety 
Network  PDG,  in  collaboration  with  the  Staff  Liaison 
(Bev  Corron)  and  the  student  PDG,  organize  a  kiosque 
for  hands-on  demonstration  of  electronic  tools  of 
interest  to  food  safety  professionals. 

Next  Meeting  Date:  lAFP  2001. 

Meeting  Ad|oumed:  1 1 ;  1 5  a.m. 

Gisele  LaPointe,  Chairperson 

Food  Sanitation 

Professionai  Deveiopment  Group 

Members  Present:  Gloria  Swick,  Larry  Mendes, 

Susan  Ciani,  Veny  Gapud,  Pete  Snyder,  Fred  Reimers, 
Sheryl  de  Cabrerg,  and  Frank  Yiannes. 

Members  Absent:  Alex  Van  Holy,  Alice  Haverland, 
Brian  Anderson,  Brian  Turner,  Chris  Remus,  Dennis 
Thayer,  Didi  Loynachan,  Myung-Woo  Byun,  Gordon 
Mowart,  Howard  Mahlberg,  Marty  Gushwa,  Patrick 
Killorin,  Phil  Ventresca,  Robert  Tiffin,  Sherman 
McDonald,  and  Thomas  Schwarz. 

Board  Members/Staff  Present:  Paul  Hall  and 
Didi  Loynachan. 

Meeting  Called  to  Order:  1:30  p.m. 

Recording  Secretary  of  Minutes:  Frank  Yiannas. 

Old  Business: 

The  group  made  plans  to  complete  the  following 
projects: 

1.  Update  the  booklet  “Before  Disaster  Strikes” 

2.  Develop  a  booklet  to  address  food  safety  and 
sanitation  in  the  home 

3.  Create  several  simple  recipes  for  the 
preparation  of  high  risk  products 


New  Business: 

1 .  Mission  Statement 

The  group  decided  to  create  its  own  mission 
statement  to  more  clearly  communicate  its  role 
and  purpose.  The  following  mission  statement 
was  proposed  “To  make  food  safety  information 
simple.” 

2.  International  Food  Safety  Icons 

The  group  decided  that  a  team  should  be 
assembled  to  explore  the  possibility  of 
developing  International  Food  Safety  Icons 
which  would  be  visual  representations  of 
important  food  safety  tasks  that  could  be 
recognized  regardless  of  a  person’s  native 
language. 

3.  Vice  Chairperson 

It  was  proposed  that  Veny  Gapud  serve  as  Vice 
Chairperson  of  the  Food  Sanitation  PDG,  since 
this  position  was  open.  All  of  the  members 
present  were  in  favor. 

Recommendations  to  Executive  Board: 

Because  there  appears  to  be  several  PDGs  that  could 
be  working  on  similar  projects,  the  group  recommends 
that  each  PDG  develop  a  brief  mission  statement  to  more 
clearly  communicate  to  new  Members  their  purpose  and 
function. 

Next  Meeting  Date:  LAFP  2001. 

Meeting  Adjourned:  2:50  p.m. 

Frank  Yiannis,  Chairperson 

Fruit  and  Vegetable  Safety  and  Quality 
Professional  Development  Group 

No  minutes  submitted. 

Meat  and  Poultry  Safety  and  Quality 
Professional  Development  Group 

Members  Present:  Chairperson,  Norman  Stem;  Vice 
Chairperson,  Ann  Marie  McNamara;  plus  thirty-three 
Members. 

Meeting  Called  to  Order:  10:00  a.m. 

Recording  Secretary  of  Minutes:  Ann  Marie 
McNamara. 

Old  Business:  N/A 

New  Business: 

Solicited  ideas  for  symposia  for  2001  LAFP  Meeting. 
Elected  Vice  Chairperson  for  2001 -Ruff  Lowman, 
Agriculture  Canada.  We  discussed  five  topics  circulated 
by  the  Chairperson  prior  to  the  meeting.  Topics 
included: 

(1)  “Educating  consumers  and  news  media  without 
destroying  the  food  industry”; 
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(2)  “Are  we  providing  an  ample,  educated  workforce 
for  our  food  safety  needs?” 

(3)  “Could  there  be  professional  exchanges  between 
industry,  researchers,  and  government  personnel?” 

(4)  “Development  of  Risk  Assessment  Activities,”  and 

(5)  “How  do  we  optimally  identify  and  deal  with  a  new 
pathogen  in  the  future?” 

Summary  of  Activities  and  Action  Taken: 

Four  symposia  were  developed,  one  (water  and  its 
effect  on  food  supply)  was  given  to  another  PDG  for 
development.  Three  topics  were  brought  to  the  Board 
for  consideration. 

Recommendations  to  Executive  Board: 

1 .  The  PDG  would  like  to  host  a  meeting  between 
regulatory,  industry'  and  academic  personnel  to 
discuss  internship  programs  in  each  others 
disciplines  to  encourage  understanding  of  the 
issues  each  faces.  This  could  be  held  at  ILSI 
head-quarters.  Volunteers  are  ready  to  help  if 
the  Board  approves. 

2.  There  is  a  concern  that  lAFP  have  a  more  visible 
role  in  presenting  safety  issues  to  Congress, 
consumers,  and  news  media. 

3.  There  is  a  need  to  improve  the  image  of  food 
safety  professionals  by  promoting  national  food 
safety  month  and  a  registering  exam  for  food 
safety  professionals. 

Next  Meeting  Date:  LAPP  2001. 

Meeting  Adjourned:  3:30  p.m. 

Norman  Stem,  Chairperson 

Microbial  Food  Safety  Risk  Assessment 
Professional  Development  Group 

Members  Present:  Don  Schaffner,  Richard  Whiting, 
Lee-Ann  Jaykus,  Serve  Notermans,  and  Ewen  Todd. 

Members  Absent:  Nina  Parkinson,  Morris  Potter, 

O.  Peter  Snyder,  Paul  Vanderlinde,  Dianne  Peters, 

Tom  Ross,  Susan  Sumner,  Suzanne  Van  Gerwen, 

Alex  Von  Holy,  Michael  McElvaine,  Barry  Michaels, 
Roberta  Morales,  Pekka  Pakkala,  Tom  McMeekin, 
Arthur  Miller,  Deog-Hwan  Oh,  Greg  M.  Paoli,  Aamir 
Fazil,  B.  J.  Hartog,  Bonnie  Humm,  Melvin  Kramer, 
Yanbin  Li,  Leon  Gorris,  Allan  Hogue,  Maria  Lourdes 
Costarrica,  Robert  Buchanan,  Mark  Cullison,  Patricia 
Desmarchelier,  Michael  Cassin,  Mura  Dahdal,  Jeffery 
Farber,  Isabel  Walls  and  Frank  Yiannis. 

Board  Members/Staff  Present:  Jenny  Scott  and  Frank 
Zuehlke. 


New  Members:  Kay  Sadler,  Fred  Breidt,  Joan  Rosen, 
Keith  lto,Jennylynd  James,  Philip  Blagoyevich,  Michael 
Brodsky,  Barbara  Lund,  Karen  Mullery,  Manuel  Garcia, 
Judy  Greig,  Arthur  Hinton,  Jr.,  Yuhuan  Chen,  Avalee 
Gehman,  Kevin  Hagen  and  Joseph  Eifert. 

Meeting  Called  to  Order:  10:10  a.m. 

Record  Secretary  of  Minutes:  Don  Schaffner. 

Old  Business: 

Officer  approval:  Members  present  were  asked 
to  approve  additional  2-year  terms  for  Chairperson 
Don  Schaffner  and  Vice  Chairperson  Dick  Whiting. 
Those  present  were  in  agreement  that  Schaffner  and 
Whiting  should  serve  an  additional  2  years,  with 
Whiting  succeeding  Schaffner  as  Chairperson  at  that 
time.  Schaffner  will  serve  as  Chairperson  of  the  2000 
and  2001  PDG  meetings,  Whiting  will  serve  as 
Chairperson  of  the  2002  and  2003  meetings,  with  a 
new  Vice  Chairperson  taking  office  in  2002,  and 
succeeding  Whiting  to  serve  as  Chairperson  at  the 
2004  PDG  meeting. 

2000  Workshop:  Don  Schaffner  briefed  the  group 
on  the  successful  Risk  Assessment  workshop  held  in 
College  Park,  Mary'land  earlier  this  year.  Schaffner  is 
working  with  LAFP  staff,  Bev  Corron  to  coordinate  a 
West-Coast  site  for  the  workshop  in  2001.  Schaffner  is 
also  working  with  PDG  members  Dick  Whiting  and 
Greg  Paoli  to  organize  an  advanced  hands-on  computer 
based  workshop  to  be  held  at  Rutgers  University  in  the 
next  year. 

2000  Symposium:  Lee-Ann  Jaykus  briefed  the 
group  on  the  PDG  organized  symposium  on 
“Relevance  of  Testing  to  Reduce  Risk”  to  be  held 
Monday,  August  7.  The  symposium  includes  five 
speakers  from  academia  and  industry,  followed  by  a 
panel  discussion. 

Risk  Assessment  Manual:  The  Committee  on 
Communicable  Diseases  Affecting  Man  (CCDAM) 
committee  approached  the  PDG  last  year  about  putting 
together  a  Risk  Assessment  Manual.  Ewen  Todd,  Chair¬ 
person  of  CCDAM  suggested  on  behalf  of  CCDAM  that 
perhaps  a  manual  would  be  premature,  and  that  time 
would  be  better  spent  on  preparing  an  article  for 
DFES.  Todd  agreed  to  develop  a  draft  outline  for  the 
PDG  to  consider  by  January  2001. 

New  Business: 

Other  PDG  Activities:  The  group  discussed  what 
activities  the  PDG  might  undertake  in  addition  to  the 
development  of  workshops  and  symposia.  Ideas 
included:  setting  up  an  E-mail  distribution  list  and/or 
an  E-mail  listserve,  sharing  membership  contact 
information,  sharing  hard  to  find  or  otherwise 
unavailable  electronic  documents  including  draft  risk 
assessments  and  links  to  interesting  Web  sites  and 
setting  up  a  web  page  on  the  LAFP  Web  site.  It  was 
decided  that  the  PDG  would  ask  the  board  for 
permission  to  set  up  a  page  on  the  LAFP  Web  site. 
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Schaffner  will  also  E-mail  a  revised  membership  list  to 
PDG  members  once  the  additions  and  corrections  are 
finalized. 

2001  Symposia  Ideas:  Several  ideas  were 
discussed  by  the  group  regarding  potential  2001 
symposia.  Serve  Notermans  suggested  that  a 
symposium  on  “Early  warning  systems  in  food  safety 
microbiology”  be  developed.  While  the  group  was 
receptive  to  the  general  idea,  they  encouraged 
Notermans  to  develop  the  idea  further  before 
presenting  it  to  the  program  committee. 

Karen  Mullery  suggested  a  symposium  on  “Using 
technology  to  manage  risk”  building  on  a  successful 
workshop  held  yesterday.  Mullery  suggested  six 
different  topics  and  speakers.  The  group  suggested 
several  modifications,  including  a  FDA  speaker  to 
address  electronic  record  keeping  requirements,  but 
was  generally  receptive.  The  group  encouraged 
Mullery  to  take  their  recommendations  under 
advisement  and  go  forward  with  a  proposal  to  the 
program  committee. 

Michael  McElvaine  approached  Don  Schaffner 
prior  to  the  Annual  Meeting  with  an  idea  to  develop  a 
symposium  on  “Choice  of  dose-response  models  as  a 
factor  in  risk  assessment”  and  Schaffner  presented  this 
to  the  group.  While  the  group  felt  the  topic  was 
important,  the  general  feeling  was  that  such  a  topic 
might  find  a  more  appropriate  audience  at  SRA  rather 
than  lAFP.  Schaffner  will  share  these  sentiments  with 
McElvaine. 

Vijay  Junenja  also  spoke  with  Schaffner  prior  to  the 
Annual  Meeting  regarding  a  symposium  on  modeling 
microbial  inctivation.  Schaffner  shared  this  idea  with 
the  group,  and  the  group  thought  that  the  idea 
required  further  development,  and  asked  Schaffner  to 
respond  to  Junenja  with  a  request  to  develop  the  idea 
further  for  consideration  in  2001  and  presentation  in 
2002. 

Ewen  Todd  suggested  to  the  group  that  a 
symposium  on  the  Risk  Assessments  on  Salmonella 
and  Listeria  sponsored  by  FAO/WHO  be  developed. 
Todd  suggested  five  topics  each  with  potential 
speakers.  The  group  endorsed  the  idea  and  encouraged 
Todd  to  submit  his  proposal  the  program  committee. 

Several  miscellaneous  topics  were  also  discussed 
as  possible  2002  symposia  idea:  Risk  assessment  of  GM 
foods,  risk  ranking,  and  TSE  risk  assessment.  These 
ideas  will  be  reconsidered  in  2001. 

Name  change:  Don  Schaffner  suggested  the  group 
consider  several  possible  name  changes.  After 
surprisingly  brief  conversations,  Ewen  Todd  moved 
and  Avalee  Gehman  seconded  the  motion  that  the  PDG 
ask  the  Board  to  change  its  name  to  “Microbial  Risk 
Analysis.”  The  motion  passed  unanimously. 

Summary  of  Activities  and  Action  Taken: 

Officer  approval:  Schaffner  and  Whiting 
approved  as  Chairperson  and  Vice  Chairperson. 

2000  Workshop:  Successful  Risk  Assessment 
workshop  held  in  College  Park,  Maryland. 


2000  Symposium:  Symposium  on  “Relevance 
of  Testing  to  Reduce  Risk”  on  Monday  afternoon. 

Risk  Assessment  Manual:  Changed  from  manual 
to  DFES  article.  Todd:  draft  outline  by  January^  2001. 

Other  PDG  activities:  Ask  board  for  permission 
to  set  up  a  page  on  the  LAPP  Web  site.  Schaffner  will 
E-mail  revised  membership  list  to  PDG  members. 

2001  Symposia  ideas:  Notermans  will  develop 
the  “Early  warning  systems  in  food  safety  microbio¬ 
logy”  idea  further  before  presenting  it  to  the  program 
committee.  Mullery  will  go  forward  with  proposal  on 
“Using  technology  to  manage  risk,”  considering  minor 
revisions.  Schaffner  will  communicate  to  McElvaine 
that  “Choice  of  dose-response  models  as  a  factor  in  risk 
assessment”  might  find  a  more  appropriate  audience  at 
SRA  rather  than  LAPP.  Schaffner  will  to  respond  to 
Junenja  with  a  request  to  develop  the  “Modeling 
microbial  inactivation”  for  consideration  in  2001.  Todd 
will  submit  symposium  proposal  on  the  FAO/WHO 
Risk  Assessments  on  Salmonella  and  Listeria. 

Name  change:  The  group  is  unanimously  in  favor 
changing  its  name  to  “Microbial  Risk  Analysis.” 

Recommendations  to  Executive  Board 

Support  the  PDG  name  change  to  “Microbial  Risk 
Analysis.” 

Grant  our  request  for  a  “Microbial  Risk  Analysis” 
PDG  Web  page  on  LAPP  Web  site. 

Next  Meeting  Date:  LAPP  2001. 

Meeting  Adjourned:  1 1:30  a.m. 

Don  Schaffner,  Chairperson 

Retail  Food  Safety  and  Quality 
Professional  Development  Group 

Members  Present:  Carl  Custer,  Dean  Cliver,  Aaron 
Brody,  Pete  Snyder,  Doug  Holt,  Fred  Reimers,  A1  Fain, 
Kristel  Hauben,  Norman  Marriott,  Michael  Brennan, 
Keith  Schneider,  Wofe  Burbori,  Ruth  Yong,  Frank 
Yiannas,  Louise  Blanchet,  Sandy  Custer,  Eric  Carre, 
John  Sofos,  Sheryl  deCabrera,  Alex  VonHoly,  Mike 
Juhasz,  Loyce  Robinson,  and  Kathleen  O’Donnell. 

Board  Members/Staff  Present:  Jack  Guzewich, 
Jenny  Scott,  and  Bob  Brackett. 

Members  Absent:  Cameron  Hackney,  Howard 
Malberg,  Pravate  Tuitemwong,  Brian  Turner,  Suree 
Wongpiyachon,  and  Jintanart  Wongetiawolit. 

Other  lAFP  Members  Present:  Don  Kimball,  Chris 
Newcomer,  Patrick  Boyle,  Jianming  Ye,  and  Jack 
Ulrich. 

Meeting  called  to  order:  10:00  a.m. 

Recording  Secretary  of  Minutes:  Carl  Custer. 
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Old  Business: 

A.  Progress  of  LAPP  Retail  guidelines.  Get  ready  for 
lAFP  submission. 

1 .  August-September  all  PDG  members  review  and 
comment  on  specific  sections  as  they  wish  to 
Pete  Snyder  who  will  make  change  (find  a 
unique  type  style.  Frank  Yiannis  assist). 

2.  October  15  to  Dean  Cliver  for  editorial  review 
(15  days). 

3.  August-September  depending  on  what  the 
HACCP  Task  Force/Peter  Slade  asks  for  submit 
tbe  one  page  “Retail  Food  Total  Quality 
Management”  NACMCF  Prerequisite  Programs 
(GMP’s)  plus  HACCP,  to  them  for  review. 

4.  November  present  the  PDG  Guidelines,  process 
guidelines,  and  HACCP-TQM  Retail  Food 
Operations  manual  to  board  for  approval. 

New  Business: 

Symposium  for  next  year.  “Food  Preparation  Risk 
and  Best  Control  Practices”  Workshop/Short  course: 
“Using  the  LAFP  Guidelines  to  develop  a  HACCP 
Program.”  Research  needs  for  long  term  retail  food 
system  advancement. 

Summary  of  Activities  and  Action  Taken: 

1 .  Get  comments  for  PDG  Members  and  finalize  the 
Retail  Foods  Operations  HACCP-TQM  Technical 
Guidelines.  Get  final  review  and  submit  to  lAFP. 

2.  Submit  symposium  and  workshop. 

3.  Begin  to  develop  research  needs  for  retail  food 
system. 

Recommendations  to  Executive  Board: 

Questions:  Do  the  guidelines  need  to  be  LAFP 
copyrighted? 

Next  Meeting  Date:  April  2001  plus  Web  interaction. 
Meeting  Adjourned:  1 1:48  a.m. 

Pete  Snyder,  Chairperson 

Seafood  Safety  and  Quality 
Professional  Development  Group 

Members  Present:  Carlos  Abeyta,  Jr.  and  Custy 
Fernandes. 

Board  Members/Staff  Present:  Anna  Lammerding. 
New  Members:  Alfred  R.  Fain  and  Veny  Gapud. 

Other  LAFP  Members  Present:  Gary  Richardson. 
Meeting  Called  to  Order:  1:30  p.m. 

Recording  Secretary  of  Minutes:  Carols  Abeyta,  Jr. 
Old  Business: 

A.  Discuss  symposium  for  August  2000 

1 .  Tbe  role  of  Molecular  Techniques  for  Vibrios 
and  Viruses  in  Making  Risk  Management 
Decisions. 
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2.  HACCP-based  Strategies  for  Cooked  Ready-to-eat 
Seafoods  Based  on  Quantitative  Risk  Assess¬ 
ment. 

B.  Membership  update 
New  Business: 

A.  Teleconference  call  in  February  2001. 

B.  Discuss  symposium  topics  for  LAFP  2001. 

Summary  of  Activities  and  Action  Taken: 

During  the  year  the  committee  will  meet  in 
February  2001  to  discuss  SSQ  PDG  issues.  Focus 
on  increase  in  Membership  and  participation. 

Recommendations  to  Executive  Board: 

Symposium  for  next  year  LAFP— SSQ  PDG  on 
Microbial  and  Chemical  Concerns  in  Seafood. 

Next  Meeting  Date:  February  2001— Teleconference 
call. 

Meeting  Adjourned:  3:30  p.m. 

Carlos  Abeyta,  Jr.,  Chairperson 

Student 

Professional  Development  Group 

As  this  is  the  first  meeting  there  is  not  a  complete 
or  current  list  of  members;  however,  over  70  people 
were  signed  up  to  participate  in  the  luncheon. 

Members  Present:  Scott  Burnett,  Chairperson 
Kali  Phelps,  Vice  Chairperson,  Anna  Lammerding, 
Executive  Board  Liason,  Lisa  Hovey,  Staff  Liaison. 

Meeting  Called  to  Order:  12:05  p.m.  brief  welcome 
given  by  Scott  Burnett,  12:45  p.m.  introduction  of 
speakers  Anna  Lammerding  and  Gale  Prince. 

Recording  Secretary  of  Minutes:  Kali  Phelps. 

Old  Business:  No  old  business  at  this  time. 

New  Business:  Welcome  address  to  luncheon.  Brief 
mention  of  SPDG  goals  and  booth  in  the  exhibit  hall. 

Summary  of  Activities  and  Action  Taken: 

Luncheon  was  successful  and  two  speeches  given, 
which  filled  the  entire  time  alloted  for  the  meeting. 
Student  Members  were  approached  that  may  be 
interested  in  contributing  to  the  SPDG  through  acting 
as  editors  for  an  electronic  newsletter  and  aiding  in 
development  of  the  Web  page. 

Recommendations: 

•  Continue  to  have  a  SPDG  luncheon 

•  Add  a  SPDG  mixer  later  in  the  meeting  to 
accomadate  those  students  that  do  not  arrive 
until  then 

•  Continue  to  develop  the  SPDG,  through 
creation  of  the  electronic  newsletter,  and 
additional  functions 


•  Elaborate  upon  the  career  board  and  add  other 
opportunities  for  students  to  interact  with 
companies,  and  vice  versa  in  interview  situa¬ 
tions,  perhaps  by  reserving  a  room  that  would 
be  dedicated  for  this  purpose 

•  Develop  ideas  for  a  symposium  topic  for  SPDG 
sponsorship  at  2001  Annual  Meeting 

Next  Meeting  Date:  LAPP  2001. 

Meeting  Adjourned:  1:27  p.m. 

Scott  Burnett,  Chairperson 

Viral  and  Parasitic  Foodbome  Disease 
Professional  Development  Group 

Members  Present:  Dean  Cliver,  Pete  Cook,  Theresa 
Cromeans,  Lee-Ann  Jaykus,  Daniel  Maxson,  Christine 
Moe  and  Gary  Richards. 

Members  Absent:  Mosffer  Al-dagal,  William  Burkhardt, 
Frank  Bryan,  Howard  Malberg,  Musa  J.  Dahdal,  Charles 
Gerba,  James  Hartman,  Jack  Guzewich,  Craig  Hedberg, 
Ivan  Linjacki,  Thomas  Schwarz,  Bert  Bartleson,  and 
Mark  Sobsey. 

Board  Members  Present:  Anna  Lammerding. 

New  Members:  Ken  Green,  Carl  Custer,  Judy  Greig, 
Laureutiu  Plaian,  Nancy  Reimer,  Parmesm  Saini  and 
Kali  K.  Phelps. 

Meeting  Called  to  Order:  3:32  p.m. 

Recording  Secretary  of  Minutes:  Daniel  J.  Maxson. 
Introductions  and  Sign-in 
Old  Business: 

Corrected  and  approved  1999  Minutes.  Discussed 
1999  Proposed  Symposium  entitled:  “Small  Round 
Structured  Virus  Outbreak  Control  Strategies.” 
Members  present  were  polled  and  indicated  that  a 
Parasitic  Agent  issue  was  more  desirable  for  a  new 
symposium.  Concept  dropped  for  now. 

New  Business: 

A  proposed  2001  symposium  was  planned  and 
submitted  to  the  Program  Committee. 

The  symposium  is  entitled:  “Update  on  Parasitic 
Agents  in  Food  and  Water.” 

Presentations  include: 

Overview  of  Foodbome  Parasite  Epidemiology 

Public  Health  Risks  associated  with  Nematodes  in 

Seared  Seafood 

Parasitic  Agents  in  Seafood 

Dose-Response  Relationships 

Overview  of  Cyclospora  Outbreaks 

Cryptosporidium  in  Shellfish 


Dean  O.  Cliver  and  O.  D.  “Pete”  Cook  volunteered 
to  convene  the  2001  symposium  if  accepted  by  the 
Program  Committee. 

The  Chairperson  asked  if  anyone  had  any  new 
workshop,  publication,  or  other  ideas  to  discuss. 

Ken  Green  brought  up  the  idea  of  doing  a  project 
or  other  activity  regarding  the  purification  of  water  for 
fountain  soda  machines  in  countries  where  the  water 
may  be  contaminated.  This  issue  was  well  received, 
however  due  to  the  lack  of  a  working  concept,  the 
project  was  tabled. 

The  chairperson  opened  the  meeting  to  general 
comments.  There  were  no  additional  comments. 

Summary  of  Activities  and  Action  Taken: 

A  symposium  on  parasitic  agents  in  food  and  water  was 
submitted  to  the  Program  Committee. 

Recommendations:  None. 

Next  Meeting  Date:  lAFP  2001 

Adjournment:  4:21  p.m. 

Daniel  J.  Maxson,  Chairperson 

TASK  FORCES 
HACCP  Task  Force 

Members  Present:  Dane  Bernard,  Ann  Marie 
McNamara,  Merle  D.  Pierson  and  Peter  J.  Slade 
(Chairperson). 

Members  Absent:  Don  Kautter,  Jr  ^nd  Don  R.  Ward. 

Others  in  Attendance:  Louise  Blanchet,  Mike 
Brennan,  Sheryl  de  Cabrera,  Manuel  M.  Garcia,  Ken 
Green,  Chris  Newcomer,  Kevin  Hagen,  Jennylynd 
James,  Mariza  Landgraf,  Kim  L.  Lor,  Ginny  McArthur, 
Ernie  McCullough,  Lynn  McMullen,  Jim  Price,  Kay 
Sadler,  O.  Pete  Snyder,  Mariette  d’Souza,  Doris  Wo, 
and  Ruth  Yong. 

Meeting  Called  to  Order:  3:36  p.m. 

Recording  Secretary:  Peter  J.  Slade. 

Old  Business:  None. 

New  Business: 

a.  Discussion  of  HACCP  review  for  Retail  Food  Safety 
and  Quality  PDG  (hereafter  referred  to  as  “the 
PDG”)  document  “NACMCF  Prerequisite  Programs 
(GMPs)  Plus  HACCP” 

Summary  of  Activities  and  Action  Taken: 

Slade  summarized  the  communications  in  the  past 
year  between  Pete  Snyder,  Jack  Guzewich  and  Task 
Force  members  relating  to  the  above  document. 

Pete  Snyder  requested  that  consideration  be  given 
the  Task  Force  to  determine  that  the  three  volumes 
meet  NACMCF  guidelines  with  respect  to  content  of 
HACCP  documents.  Pete  concurred  that  the  manuals 
were  “too  thick”  for  thorough  review  by  the  Task 
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Force,  and  that  the  PDG  will  review  for  scientific 
content  and  accuracy. 

Peter  Slade  read  excerpt  (second  paragraph)  from 
letter  of  July  18,  2000  from  Jack  Guzewich  to  Pete 
Snyder  on  this  issue,  to  orientate  the  committee  on  the 
direction  of  the  discussions.  Pete  Snyder  asserted  that 
the  PDG  will  not  be  writing  HACCP  plans  for  individual 
recipes  so,  this  direction  was  irrelevant. 

Pete  Snyder  requested  that  the  output  from  the 
PDG  will  need  to  be  posted  on  the  lAFP  Web  site  for 
worldwide  access. 

Ann  Marie  McNamara  proposed  that  this  Task 
Force  cannot  endorse  any  HACCP  document  as 
meeting  “NACMCF  requirements”  and  that  only 
NACMCF  itself  could  do  so.  Merle  Pierson  and  Dane 
Bernard  agreed. 

Merle  Pierson  sought  clarification  on  the  scope 
of  the  HACCP  documentation.  Pete  Snyder  explained 
that  three  documents  were  under  review,  on  policy, 
procedures  and  standards,  respectively.  Pete  reiterated 
that  review  (and  approval)  of  the  content  is  all  that 
is  being  sought  from  this  Task  Force.  Peter  Slade 
suggested  that  the  existing  documents  appear  too 
prescriptive  and  perhaps  a  more  general  and  open 
framework  would  be  more  appropriate,  in  any  case. 

It  was  proposed  that  this  Task  Force  would  seek 
clarification  from  the  President  of  lAFP  and  the 
Executive  Board,  and  possibly  lAFP  legal  counsel, 
with  respect  to  this  matter. 

A  motion  was  proposed  (by  Dane  Bernard)  and 
seconded  to  the  effect  that:  “at  the  approval  of  the 
Executive  Board  this  Task  Force  will  prepare  an  outline 
for  the  content  of  a  model  retail  HACCP  (TQM)  policy, 
procedures  and  standards  manual.” 

The  motion  was  passed  with  one  abstention  (Merle 
Pierson). 


Illinois 

Indiana 

Iowa 

Kansas 

Korea 

Metropolitan 
Michigan 
Upper  Midwest 


Don  Kimball 
Helene  Uhlman 

Bill  LaGrange  (for  Randy  Hanson) 

Ron  Tubb 

Dongjeong 

Fred  Weber 

Michael  Juhasz 

Paul  Nierman  (for  Jack  Ulrich) 


(formerly  Minnesota) 

Missouri  Linda  Wilson 


New  York 

Ohio 

Ontario 

Pennsylvania 

Quebec 

Texas 

Washington 

Wisconsin 


Steven  Murphy 
Gloria  Swick 
Robert  Tiffin 
Gene  Frey 
Gisele  LaPointe 
Janie  Park 
Stephanie  Olmsted 
Randy  Daggs 


Affiliates  Not  Present:  Connecticut,  Idaho,  Kentucky^ 
Massachusetts,  Mexico,  Mississippi,  Nebraska,  North 
Dakota,  South  Dakota,  Tennessee,  Virginia,  and 
Wyoming. 


lAFP  Board  Members  Present:  Jack  Guzewich, 
Jenny  Scott,  Jim  Dickson,  Anna  Lammerding, 

Paul  Hall,  and  Bob  Brackett. 


LAPP  Staff  Present:  David  Tharp,  Lisa  Hovey, 

Didi  Loynachan,  and  Lucia  Collison. 

Guests:  Michael  Rhodes  (Carolinas),  Joseph  Huseman 
(Georgia),  Wayne  Sprung  (Ontario),  and  Larry  Mendes 
(Ontario). 

Call  to  Order 

Meeting  Called  to  Order  7:13  a.m.  by  Council 
Chairperson  Randy  Daggs. 


Recommendation  to  the  Executive  Board:  as  stated 
in  the  motion,  above. 

Next  Meeting  Date:  As  necessary  and  at  lAFP  2001. 


Recording  Secretary 

Recording  Secretary  of  Minutes:  Fred  Weber, 
Council  Secretary. 


Meeting  Adjourned:  4:41  p.m. 

Peter  J.  Slade,  Chairperson 

SUPPORT  GROUPS 
Affiliate  Council 


Affiliates  Present: 


Affiliate 

Alabama 

Alberta 

British  Columbia 

California 

Capital  Area 

Carolinas 

Florida 

Georgia 


Representative 

Thomas  McCaskey 
Lynn  McMullen 
Clive  Kingsbury 
John  Bruhn 

Jenny  Scott  (for  Faye  Feldstein) 
Elizabeth  Johnson 
Peter  Hibbard 
David  Fry 


Agenda 

Chairperson  Daggs  presented  the  agenda.  It  was 
moved  that  agenda  be  accepted  (1st,  McCaskey,  2nd 
Park).  Motion  passed  by  unanimous  consensus. 

Acceptance  of  Minutes 

Chairperson  Daggs  called  for  a  presentation  of  the 
minutes  from  the  1999  Affiliate  Council  Meeting  in 
Dearborn.  It  was  moved  that  the  minutes  be  accepted 
as  published  in  DEFS  (1st,  Johnson;  2nd,  Nierman). 
Motion  passed  by  unanimous  consensus. 

Report  from  the  LAPP  Executive  Board 

LAFP  President  Jack  Guzewich  introduced  the 
Board  Members  present.  He  acknowledged  Randy 
Daggs  for  his  service  as  Affiliate  Council  Chairperson 
and  as  a  Member  of  the  Executive  Board  the  past  year, 
and  acknowledged  the  Georgia  Local  Arrangement 
Committee  for  their  efforts.  Jack  discussed  a  number 
of  LAFP  issues  including  the  recent  name  change  from 
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lAMFES;  Association  growth  to  currently  3,043 
Members;  the  record  growth  of  our  Annual  Meeting, 
with  the  current  meeting  expected  to  have  1,200-1,300 
attendees,  300  presenters  and  95  exhibitors;  the 
development  of  a  Student  PDG  with  50  participants 
anticipated;  the  publication  of  the  LAPP  History  booklet 
and  acknowledged  Helene  Uhlman  for  her 
contribution;  and  the  fact  that  the  Executive  Board 
attended  21  affiliate  meetings  over  the  past  year. 

Jack  mentioned  that  the  Association  has  seen 
increased  submissions  for  lAFP  awards  but  wants  to 
encourage  more  submissions  from  outside  North 
America.  He  also  discussed  several  new  awards:  the 
Seward  Innovations  in  Food  Microbiology  Award  and 
the  Maurice  Weber  Laboratorian  Award. 

Special  mention  was  made  of  the  three  new 
affiliates  receiving  their  charter  at  this  meeting: 

Quebec,  Mexico  and  the  Capital  Area.  It  was  also 
noted  that  there  is  ongoing  interest  from  a  number  of 
potential  Affiliates  worldwide. 

Report  from  the  lAFP  Staff 

Executive  Director  David  Tharp  also  mentioned 
the  name  change  and  introduced  the  staff  that  was 
present:  Assistant  Director  Lisa  Hovey,  Didi  Loynachan, 
Administrative  Assistant,  and  Affiliate  Liaison  Lucia 
Collison.  David  made  special  acknowledgment  of 
Lucia’s  return  and  Lucia  spoke  briefly  expressing  her 
gratitude  to  be  back  at  work  after  experiencing  her  life- 
threatening  injuries.  She  also  requested  that  all 
Affiliates  submit  her  information  for  publication  in  our 
newsletters.  David  thanked  Didi  for  filling  in  while 
Lucia  was  off  work. 

David  said  that  LAFP  exhibited  at  both  Worldwide 
Food  Expo  and  International  Fresh-Cut  Produce 
meetings  over  the  past  year.  He  mentioned  that  the 
LAFP  Web  site  now  has  several  new  features  including 
online  registration  and  a  Members  only  Membership 
directory.  David  emphasized  several  changes  to  the 
LAFP  bylaws  that  affect  affiliates,  particularly  that  the 
affiliate  president  must  be  an  LAFP  Member  effective  by 
December  31,  2000.  He  solicited  information  from  the 
affiliates  for  publication  in  DFES  and  our  own 
newsletter,  and  reminded  all  affiliates  that  their  reports 
for  2000  must  be  in  to  Lucia  by  mid-February,  2001. 
These  reports  are  the  basis  of  our  affiliate  awards. 

Discussion  on  Annual  Meeting  Site  Selection 

The  site  for  2001  is  Minneapolis  and  2002  is  San 
Diego.  Jack  Guzewich  discussed,  since  our  meeting 
has  grown  and  is  projected  to  keep  growing  that  there 
are  fewer  facilities  that  meet  our  needs  if  we  are  to 
remain  a  single-facility  meeting.  In  1971  there  were 
300  attendees,  1978  -  400;  1986  -  850;  1994  -  921, 
and  estimated  to  be  nearly  1,300  this  year. 

David  Tharp  stated  that  the  Board  wants  the 
meeting  to  stay  self-contained  at  this  time  with  a 
gradual  transition  to  multiple  facility  sites,  to  avoid 
some  the  problems  and  concerns  a  multiple  site  may 
entail.  It  appears  inevitable  that  our  meeting  will  need 
to  move  to  a  multi-facility  site.  He  requested  that 


everyone  complete  the  evaluation  form  in  their 
registration  packet  to  give  direction  regarding  future 
meeting  dates. 

Bob  Tiffin  expressed  profound  disappointment 
that  Toronto  is  not  going  to  host  the  2003  meeting 
because  of  these  facility  concerns.  He  doesn’t  want 
the  Board  to  lose  sight  of  how  much  work  the  affiliates 
have  traditionally  done  in  supporting  these  meetings, 
and  the  support  that  the  Ontario  Affiliate  has  given  to 
LAFP.  Bob  also  mentioned  that  site  is  important 
because  it  should  be  some  place  that  families  want  to 
attend  as  well  He  requested  that  the  selection  process 
remain  transparent  in  the  future.  Bob  wants  Toronto 
to  be  considered  again  in  the  future. 

Election  of  Affiliate  Council  Secretary 

Chairperson  Daggs  indicated  that  Peter  Hibbard 
was  the  selection  of  the  nominating  committee  for 
Affiliate  Council  Secretary.  He  then  called  for  other 
nominations  from  the  floor.  No  additional  nominations 
were  made.  It  was  moved  to  close  calls  for  nomin¬ 
ations  (1st,  Bruhn;  2nd,  Fry).  An  amendment  to  this 
motion  was  then  made  for  a  vote  to  be  cast  (1st, 

Bruhn;  2nd,  Fry).  Motion  passed  by  unanimous 
consensus  electing  Peter  Hibbard. 

Adoption  of  Revised  Affiliate  Operating 
Guidelines 

Chairperson  Daggs  had  previously  sent  all  Affiliate 
Delegates  a  copy  of  the  proposed  revised  guidelines. 
The  purpose  of  the  revisions  was  to  make  them  a  more 
complete,  freestanding  document.  In  discussion,  John 
Bruhn  voiced  support  that  the  proposed  revisions  be 
adopted.  Steve  Murphy  indicated  a  minor  discrepancy. 
A  motion  was  made  to  accept  the  Revised  Operating 
Guidelines  with  the  correction  as  noted  (1st,  Bruhn; 
2nd,  Nierman).  Motion  passed  by  unanimous 
consensus. 

1st  Annual  Affiliate  Educational  Seminar 

Randy  led  a  discussion  of  the  Affiliate  Educational 
Seminar  held  on  Saturday  August  5th  between  2:00  and 
4:00  p.m.  Although  the  seminar  was  sparsely  attended, 
the  speaker,  J.  Phil  Harrison  -  an  accredited  adviser  in 
insurance  from  Atlanta  -  gave  a  pertinent  and 
informative  presentation.  It  was  recommended  that  all 
affiliates  continue  to  become  more  knowledgeable  on 
this  matter  for  further  pursuit.  Fred  Weber  suggested 
that  a  recap  of  this  meeting  and  the  publication  of 
some  of  the  handouts  be  a  basis  for  a  forthcoming 
newsletter  article,  particularly  since  most  delegates 
could  not  attend.  It  was  agreed  to  look  into  expanding 
lAFP’s  liability  insurance  to  cover  affiliates  as  well. 

John  Bruhn  led  further  discussion  indicating  that  a 
2:00  p.m.  start  is  too  early,  especially  for  those  arriving 
from  the  west  coast.  Something  later  would  be  much 
better.  The  Council  wants  to  continue  having 
educational  seminars  but  would  like  it  to  be  early 
Saturday  evening  in  combination  with  a  dinner  buffet. 
Helene  Uhlman  mentioned  that  this  would  also  allow 
for  more  social  interaction  between  delegates.  It  was 
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suggested  that  sponsorship  for  this  dinner  should  be 
solicited. 

The  (a)uneil  needs  a  topic  for  next  year  and 
welcomes  suggestions  from  all  affiliates. 

Award  Recipients 

(;hair  Daggs  recognized  the  following  affiliates: 

Shogren  -  Michigan 

Best  Meeting  -  Florida 

Best  Educational  Meeting  -  Illinois 

Best  C-ommunication  Material  -  New'  York 

Highest  Number  Membership  Increase  -  (California 

Highest  Percentage  Membership  Increase  -  Alberta 

&  Kansas 

Larr>-  Mendes  was  recognized  for  his  role  in 
starting  both  the  British  (Columbia  and  Quebec 
affiliates. 

Affiliate  Reports 

Fhe  representatives  of  all  affiliates  present  gave  a 
tw'o-minute  report  highlighting  their  past  year’s 
activities.  Special  note  was  made  of  the  growing 
number  of  affiliate  Web  sites. 


Recommendations  to  Executive  Board 

1 )  Reconsider  Toronto  as  an  Annual  Meeting  site  in 
the  future. 

2)  Fhe  time  of  the  Affiliate  Education  Symposium  be 
changed  to  Saturday  evening  and  combined  with  a 
dinner  reception. 

3)  That  sponsorships  be  solicited  to  help  off  set  the 
costs  of  this  dinner  reception. 

4)  The  lAFP  staff  explore  the  possibility  of  expanding 
their  liability  insurance  coverage  as  an  umbrella  for 
the  affiliates. 

Pass  Gavel 

(Chairperson  Daggs  expressed  his  appreciation  to 
the  lAFP  Executive  Board,  the  lAFP  staff  and  the  entire 
Affiliate  (Council  for  their  support  this  past  year  and 
how'  gratifying  and  educational  he  found  the 
experience.  He  then  presented  a  gavel  to  Fred  Weber, 
symbolically  beginning  his  temi  as  (Chairperson  of  the 
Affiliate  (Council. 

Meeting  Adjourned:  1();()7  a  m. 

Fred  Weber,  Affiliate  (Council  Secretary' 

Randy  Daggs,  Affiliate  (Council  (Chairperson 
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•  2000  Annual  Meeting  Exhibiters  • 


3-A  Sanitary  Standards  Symbol 
Administrative  Council 

1500  Second  Ave.  SE,  Suite  209 

Cedar  Rapids,  lA  52403 

Phone:  319.286.9221 

Fax:  319.286.9290 

Web  site:  zeus.ia.net/~aaasansb 

3M  Microbiology  Products 
3M  Center  Bldg.  275-5W-05 
St.  Paul,  MN  55144 
Phone:  800.228.3757 
Fax:  651.737.1994 
Web  site:  www.mmm.com 

AATI  (Advanced  Analytical 
Technologies,  Inc.) 

290\  South  Loop  Drive 
Ames,  lA  50010 
Phone:  515.296.6600 
Fax:  515.296.6789 
Web  site:  www.aati-us.com 

ABC  Research  Corporation 

3437  SW  24th  Ave. 

Gainesville,  FL  32607 
Phone:  352.372.0436 
Fax:  352.378.6483 
Web  site:  www.abcr.com 

American  Engineering 
Corporation 
P.O.  Box  336 
Collegedale,  TN  37315 
Phone:  423  396.3666 
Fax:  423  396.3668 
Web  site:  www.americanengr.com 

American  Proflciency  Institute 
1159  Business  Park  Drive 
Traverse  City,  Ml  49686 
Phone:  800.333.0958 
Fax:  231.941.7287 

AOAC  International 

481  N.  Frederick  Ave.,  Suite  500 
Gaithersburg,  MD  20877-2417 
Phone:  301.924.7077 
Fax:  301.924.7089 
Web  site:  www.aoac.org 

Applied  Research  Institute 
3N  Simm  Lane 
Newtown,  CT  06470 
Phone:  203.270.7692 
Fax:  203.426.3299 
Web  site;  www.arillc.com 


Aquionics  Inc. 

2 1  Kenton  Lands  Road 

P.O.  Box  18395 

Erlanger,  KY  41018 

Phone:  859  341.0710 

Fax:  859.341.0350 

Web  site:  www.aquionics.com 

ASI  Food  Safety  Consultants,  Inc. 
7625  Page  Blvd. 

St.  Louis,  MO  63130 
Phone:  800.477.0778 
Fax:  314.727.2563 
Web  site:  www.asifood.com 

Aspen  Publishers,  Inc. 

200  Orchard  Ridge  Drive 
Gaithersburg,  MD  20878 
Phone:  301.417.7500 
Fax;  301.417.7655 

Audits  International 

60  Revere  Drive,  Suite  800 
Northbrook,  IL  60062 
Phone:  847.480.9898 
Fax:  847.480.1838 
Web  site:  www.audits.com 

BCN  Research  Laboratories,  Inc. 
P.O.  Box  50305 
Knoxville,  TN  37950-0305 
Phone:  800.236.0505 
Fax:  865.584.3203 

BD  Biosciences 
7  Loveton  Circle 
Sparks,  MD  21152 
Phone;  4l0.3l6.4000 
Fax:  410.316.4906 

Biacore,  Inc. 

200  Centennial  Ave.,  Suite  100 
Piscataway,  NJ  08854 
Phone:  732.885.56l8  x  121 
Fax:  732.885.5669 
Web  site:  www.biacore.com 

BioControl  Systems,  Inc. 

12822  SE  32nd  St. 

BeUevue,  WA  98005 

Phone:  425.603.1123 

Fax:  425.603.0070 

Web  site:  www.rapidmethods.co 


bioMerieux,  Inc. 

595  Anglum  Road 

Hazelwood,  MO  63042-2320 

Phone:  314.731  8500 

Fax:  314.731.8678 

Web  site;  www.biomerieux.com 


Biopath  Inc. 

2611  Mercer  Ave. 

West  Palm  Beach,  FL  33401 

Phone:  561.655.2302 

Fax.  561.655.3361 

Web  site:  www.biopathinc.com 

BioSys,  Inc. 

3810  Packard  Road,  Suite  110 
Ann  Arbor,  Ml  48108 
Phone:  800.458.5101 
Fax:  613.271.1148 

BIOTECON  Diagnostics 

3  Cardiff  Lane 

Hamilton  Square,  NJ  08690 

Phone:  609  588.8828 

Fax;  609.588.6660 

Web  site:  www.bc-diagnostics.com 

Boley  &  Associates,  Inc. 

17106  Majestic  Ridge  Road 
Austin,  TX  78738-1208 
Phone:  5 12.261. 8441 
Fax:  512.261.8062 

Brinkmann  Instruments,  Inc. 
One  Cantiague  Road 
Westbury,  NY  11590-0207 
Phone:  800.645  3050 
Fax:  516.334.7521 

Capitol  Vial,  Inc. 

151  Riverside  Drive 

Fultonville,  NY  12072 

Phone:  518.853  3377 

Fax:  518.853  3409 

Web  site:  www.capitolvial.com 

Celsis,  Inc. 

1801  Maple  Ave. 

Evanston,  IL  60201 
Phone:  847.467.7870 
Fax:  847.467.6602 
Web  site:  www.celsis.com 
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CHEMetrics,  Inc. 

Route  28 

Calverton,  VA  20138 
Phone;  540.788.9026 
Fax:  540.788.4856 

Cogent  Technologies,  Ltd. 

11140  Luschek  Drive 
Cincinnati,  OH  45241 
Phone:  513.469.6800 
Fax:  513.469.6811 

Compliance  Control  Inc.  - 
Hygenius 
1 355  Piccard  Drive 
Rockville,  MD  20850 
Phone:  301.990.6780 
Fax:  301.990.6768 
Web  site;  www.hygenius.com 

Decagon  Devices,  Inc. 

950  NE  Nelson  Court,  P.O.  Box  835 

Pullman,  WA  99163 

Phone:  509  332.2756 

Fax:  509.332.5158 

Web  site:  www.decagon.com 

Diversey  Lever 

255  E.  5th  St.,  Suite  1200 

Cincinnati,  OH  45202 

Phone:  513  762.6794 

Pax:  513.762.6079 

Web  site:  www.diverseylever.com 

DQCI  Services,  Inc. 

5205  Quincy  St. 

Mounds  View,  MN  55112 
Phone;  612.785.0484 
Fax:  612.785.0584 

DSM  Food  Specialties 
N89  W 14475  Patrita  Drive 
Menomonee  Falls,  WI  53051 
Phone:  262.255.7955 
Fax:  262.255.7732 

DYNAL,  Inc. 

5  Delaware  Drive 
Lake  Success,  NY  1 1042 
Phone:  5 16. 326. 3270 
Fax:  516.326.3298 
Web  site:  www.dynal.no 

Elsevier  Science 
655  Avenue  of  The  Americas 
New  York,  NY  10010 
Phone:  212.633.3758 
Fax:  212.633  31 12 
Web  site:  www.elsevier.com/locate/ 
foodsci 


EM  Science/A  Division  of  EM 
Industries,  Inc. 

480  S.  Democrat  Road 
Gibbstown,  NJ  08027 
Phone;  856.423.6300  x430 
Fax:  856.423.4389 
Web  site;  www.emscience.com 

FDA  -  Center  for  Food  Safey  and 
Applied  Nutrition 

200  C  St.,  S.W. 

Washington,  D.C.  20204 
Phone:  202.205.4220 
Fax:  202.401.3532 

Food  Processors  Institute 
1350  I  St.,  NW 

Washington,  D.C.  20005-3377 
Phone;  202.393  0890 
Fax:  202.639.5941 
Web  site:  www.fpi-food.org 

Food  Quality  Magazine 
208  Floral  Vale  Blvd. 

Yardley,  PA  19067 

Phone:  215.860.7800 

Fax:  215.860.7900 

Web  site:  www.foodquality.com 

Food  Safety  Net  Services,  Ltd. 

221  W.  Rhapsody 
San  Antonio,  TX  78216 
Phone:  210.384.3424 
Fax:  210.308.8730 

Food  Safety  Summit 
Eaton  Hall  Expositions 
256  Columbia  Turnpike 
Florham  Park,  NJ  07932 
Phone;  800.746.9646 
Fax:  973.514.5977 

Food  Testing  &  Analysis  Magazine 
P.O.  Box  5244 
Glendale,  CA  91221-1081 
Phone:  818.842.4777 
Fax:  818.769.2939 

FoodHandler 

514  Grand  Blvd. 

Westbury,  NY  11590 

Phone:  800.338.4433 

Fax:  516.338.5486 

Web  site:  www.foodhandler.com 

Foss  North  America,  Inc. 

7682  Executive  Drive 
Eden  Prairie,  MN  55344 
Phone:  952.974.9892 
Fax:  952.974.9823 

Web  site;  www.fossnorthamerica.com 


GENE-TRAK  Systems 
94  South  St. 

Hopkinton,  MA  01748 
Phone;  508.435.7400 
Fax:  508.435.0025 

Georgia  Peanut  Commission 

P.O.  Box  967 

Tifton,  GA  31793 

Phone:  912.386.3470 

Fax:  912.386.3501 

Web  site;  www.gapeanuts.com 

Glo-Germ  Company 
150  E.  Center  St. 

Moab,  UT  84532 

Phone:  435.259  5931,  ext.  117 

Pax:  435.259.5930 

Web  site;  www.glogerm.com 

GSC  Mobile  Solutions 
4660  Hagadom  Road 
East  Lansing,  MI  48823-5353 
Phone:  517.337.8960 
Fax:  517.337.2868 

IDEXX  Laboratories,  Inc. 

One  Idexx  Drive 
Westbrook,  ME  04092 
Phone:  207.856.0545 
Fax:  207.856.0865 

IGEN  International  Inc. 

16020  Industrial  Drive 
Gaithersburg,  MD  20877 
Phone:  301.869  9800  x2127 
Fax:  301.947.6990 
Web  site:  www.igen.com 

International  Association 
for  Food  Protection 
6200  Aurora  Ave.,  Suite  200W 
Des  Moines,  lA  50322-2863 
Phone;  515.276.3344 
Fax:  515.276.8655 
Web  site:  www.foodprotection.org 

International  Association  for  Food 
Protection  —  Student  PDG 
6200  Aurora  Ave.,  Suite  200W 
Des  Moines,  lA  50322-2863 
Phone:  515.276.3344 
Fax:  515.276.8655 
Web  site;  www.foodprotection.org 

International  BioProducts,  Inc. 

P.O.  Box  0746 

Bothell,  WA  98041 

Phone;  425.398.7993 

Fax:  425.487.3924 

Web  site:  www.intlbioproducts.com 
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International  Food  Hygiene 

P.O.  Box  4 

Driffield  East  Yorkshire,  Y025  9DJ 
England 

Phone:  44  (0)1377.241724 
Fax;  44  (0)1377.253640 

International  Fresh-Cut  Produce 
Association— IFPA 
1600  Duke  St.,  Suite  440 
Alexandria,  VA  22314-3421 
Phone:  703.299.6282 
Fax:  703.299.6288 
Web  site:  www.fresh-cuts.org 

JJ  Keller  &  Associates,  Inc. 

3003  W.  Breezewood  Lane 
Neenah,  WI  54957 
Phone:  920.727.7318 
Fax:  920.727.7526 

LabPlas  Inc. 

1950  rue  Bombardier 

Ste-Julie,  Quebec  J3E  2J9  Canada 

Phone:  450.649  7343 

Fax:  450.649.3113 

Web  site:  www.labplas.com 

Malthus  Diagnostics,  Inc. 

35888  Center  Ridge  Road 
Ridgeville,  OH  44039 
Phone:  440.327.2585 
Fax:  440.327.7286 

Medallion  Laboratories 
9000  Plymouth  Ave.  North 
Minneapolis,  MN  55427 
Phone:  612.764.4453 
Fax:  612.764.4010 

Medical  Packaging 

941  Avenida  Acaso 
Camarillo,  CA  93012 
Phone:  805.388.2383 
Fax:  805.388.5531 

Microbiology  International 

97H  Monocacy  Blvd. 

Frederick,  MD  21701 
Phone:  301.662.6835 
Fax:  301.662.8096 

Web  site:  www.microbiology-intl.com 

NASCO  International 
901  Janesville  Ave. 

Fort  Atkinson,  WI  53538-0901 
Phone:  920.563  2446 
Fax:  920.563.8296 
Web  site:  www.nascofa.com 


The  National  Environmental 
Health  Association 
720  South  Colorado  Blvd. 

South  Tower,  Suite  970 
Denver,  CO  80246-1925 
Phone:  303  756.9090 
Fax:  303.691.9490 
Web  site:  www.neha.org 

The  National  Food  Laboratory,  Inc. 

6363  Clark  Ave. 

Dublin,  CA  94568-3097 
Phone.  925.828.1440 
Fax:  925.833.8795 

Nelson-Jameson  Inc. 

2400  E.  5th  St.,  P.O.  Box  647 

Marshfield,  WI  54449 

Phone:  715  387. 1151 

Fax:  715.387.8746 

Web  site:  www.nelsonjameson.com 

Neogen  Corporation 
620  Lesher  Place 
Lansing,  MI  48912 
Phone:  517.372.9200 
Fax;  517.372.2006 
Web  site:  www.neogen.com 

NSF  International 

789  N.  Dixboro  Road 
Ann  Arbor,  MI  48105 
Phone:  734.769.5523 
Fax:  734.769.0109 
Web  site:  www.nsf.org 

ONLINE  Engineering,  Inc. 

3802  Industrial  Blvd.,  Unit  5 
Bloomington,  IN  47403 
Phone:  812.339  9511 
Fax:  812.339.9512 

Organon  Teknika 
100  Akzo  Ave. 

Durham,  NC  27712 
Phone:  919.620.2343 
Fax:  919.620.2615 

Web  site;  www.organonteknika.com 

Orkin  Pest  Control 

2170  Piedmont  Road,  NE 
Atlanta,  GA  30324 
Phone:  404.888.2000 
Fax:  404.888.2012 

Oxoid,  Inc. 

1926  Merivale  Road 

Nepean,  Ontario  K2G  1 E8  Canada 

Phone:  800.567.8378 

Fax:  613.226.3728 

Web  site;  www.oxoid.ca 


P  &  L  Systems,  LLC 
1050  Triad  Court,  Suite  A 
Marietta,  GA  30062 
Phone:  678.355. 1692 
Fax:  678.355.9840 

PestWest  Electronics,  Limited 
Denholme  Drive 

Ossett,  West  Yorkshire,  WF5  9NB 
England 

Phone:  44.19242.77631 
Fax:  44.19242.74385 

Q  Laboratories,  Inc. 

1400  Harrison  Ave. 

Cincinnati,  OH  45214 
Phone:  513.471.1300 
Fax:  513.471. 5600Web  site: 
www.qlaboratories.com 

Qualicon,  Inc. 

P.O.  Box  80357 
Wilmington,  DE  19880-0357 
Phone:  302.695.5217 
Fax:  302.695.4106 
Web  site;  ww'w.qualicon.com 

REMEL  Inc. 

12076  Santa  Fe  Drive 

Lenexa,  KS  66215 

Phone:  800.255.6730 

Fax:  800.447.5750 

Web  site:  www.remelinc.com 

Rhodia,  Inc. 

2802  Walton  Commons  West 
Madison,  WI  53718 
Phone:  630.916.9660 
Fax;  630.916.0393 
Web  site:  www.us.rhodia 

Rochester  Midland 
333  Hollenbeck  St. 

Rochester,  NY  14621 
Phone:  716.336.2200 
Fax:  716.467.4406 

Web  site;  www.rochestermidland.com 

rtech”  laboratories 

P.O.  Box  64101 

St.  Paul,  MN  55164-0101 

Phone:  651.481.2668 

Fax:  651.486.0837 

Web  site:  www.rtechlabs.com 

Silliker  Laboratories  Group,  Inc. 

900  Maple  Road 

Homewood,  IL  60430 

Phone:  708.957.7878 

Fax:  708.957.1483 

Web  site:  www.silliker.com 

Sneezeguard  Solutions,  Inc. 

1 123  Wilkes  Blvd. 

Columbia,  MO  65201 
Phone:  573.443. 5756 
Fax:  573.449.7126 
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STEMS  Corporation 
5960  Heisley  Road 
Mentor,  OH  44060-1834 
Phone;  440.354.2600 
Fax;  440.357.2321 

Tangent  Systems,  Inc. 

8030  B.  England  St. 

Charlotte,  NC  28273 
Phone;  704.554.0830 
Fax;  704.554.0820 

Underwriters  Laboratories,  Inc. 
333  Pfingsten  Road 
Northbrook,  IL  60062 
Phone;  847.272.8800 
Fax;  847.509.6321 


Universal  Sanitizers  &  Supplies,  Inc. 

P.O.  Box  50305 
Knoxville,  TN  37950-0305 
Phone;  888.634.3196 
Fax;  865.584.3203 

VWR  Scientific  Products 

1310  Goshen  Parkway 
West  Chester,  PA  19380 
Phone;  6l0.429.5577 
Fax;  610.436. 1761 
Web  site;  www'. vwrsp.com 

Warren  Analytical  Laboratory 

650  “O”  St. 

Greeley,  CO  8063 1 

Phone;  800.945.6669 

Fax;  970.351.6648 

Web  site;  www.warrenlab.com 


Weber  Scientific 

2732  Kuser  Road 

Hamilton,  NJ  08691 

Phone;  800.328.8378 

Fax;  609.584.8388 

Web  site;  www.weberscientific.com 

ZEP  Manufacturing  Company 

1310  Seaboard  Industrial  Blvd. 

Atlanta,  GA  30318 

Phone;  404.352.1680 

Fax;  404.350.2742 

Web  site;  www.zepmfg.com 

Zylux  Corporation 
1742  Henry  G.  Lane  St. 

Maryville,  TN  37801 
Phone;  865.379.60l6 
Fax;  865.379.6018 
Web  site;  www.zylux.com 


MANUSCRIPTS 

The  Editors  are  seeking  articles  of  general  interest  and  applied  research  with  an 
emphasis  on  food  safety  for  publication  in  Dairy,  Food  and  Environmental 
Sanitation. 

Please  submit  three  copies  of  your  manuscript  along  with  a  fourth  copy  on  a  disk 
saved  as  an  ASCI  or  RTF,  or  text  formats. 

Submit  your  articles  to: 

International  Association  for  Food  Protection 

Donna  Bahun,  DFES  Production  Editor 

6200  Aurora  Ave.,  Suite  200W 

Des  Moines,  lA  50322-2863 

Phone:  800.369.6337;  515.276.3344 

Fax:  515.276.8655 

E-mail:  dbahun@foodprotection . org 
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nternat  onal  Association  for 

Food  Protection 


THANKS  TO  THE  FOLLOWING 
INDIVIDUALS  FOR  THEIR 
SUPPORT  OF  THE 

ASSOCIATION  FOUNDATION  FUND 


♦  Hamza  Abu  rarboush 

♦  lllf  Ahlin 

♦  Moray  Anderson 

♦  Henry  V.  Atherton 

♦  Jamal  Bakhsh 

♦  Jim  Bail 

♦  Reginald  W.  Bennett 

♦  Tom  Bennett 

♦  Dane  Bernard 

♦  Louise  Blanehet 

♦  Robert  E.  Brackett 

♦  Michael  W.  Brennan 

♦  Robert  W.  Brooks 

♦  Christine  Bruhn 

♦  John  C.  Bruhn 

♦  Scott  L.  Burnett 

♦  Margaret  Burton 

♦  Sid  Camp 

♦  Terry  Carling-Kelly 

♦  Ron  Case 

♦  Barbara  Cassens 

♦  John  Cerveny 

♦  Donna  C'-hristensen 

♦  C.  Dee  Clingman 

♦  Dean  O.  Cliver 

♦  Nigel  (T)ok 

♦  Graciela  L.  DeAntoni 

♦  R.  H.  Deibel 

♦  J.  Desmedt 

♦  Francisco  Diez 

♦  Warren  Dorsa 

♦  Michael  P.  Doyle 

♦  P.  R.  Elliker 

♦  Dan  Erickson 

♦  Albert  Espinoza 

♦  Wilbur  S.  Eeagan 

♦  Joseph  Frank 

♦  Ruth  G.  Fuqua 

♦  Jock  Gibson 

♦  Ristu  Gildner 

♦  Ronald  H.  Gough 

♦  J^rk  Guzewich 

♦  Maha  Hajmeer 

♦  Paul  A.  Hall 

♦  Linda  J.  Harris 

♦  Michael  Harris 

♦  Charlene  Harwood 


♦  Harry  Haverland 

♦  David  R.  Henning 

♦  Virginia  N.  Hillers 

♦  George  P.  Hoik 

♦  Archie  Holliday 

♦  Lisa  K.  Hovey 

♦  William  Huntley 

♦  Kellie  Jackson 

♦  LeeAnne  Jackson 

♦  Beth  M.  Johnson 

♦  Mary  A.  Kegel 

♦  Wayne  Knudson 

♦  Stephen  A.  Lackore 

$100,000 

in  2000 


♦  Gisele  LaPointe 

♦  Frank  P.  Leonardo 

♦  Doug  Lorton 

♦  Ernst  Luecker 

♦  Elizabeth  A.  MacDougall 

♦  Ann  Marie  McNamara 

♦  C^hristopher  B.  Newcomer 

♦  Jun  Nishibu 

♦  Serve  Notermans 

♦  llito  Palazzolo 

♦  Anthony  T.  Pavel 

♦  Cx)nstantinos  Piroccas 

♦  James  F.  Price 

♦  Kenneth  R.  Priest 

♦  Anne  Quilter  Cioldstein 

♦  Stuart  J.  Ray 

♦  Danny  Ripley 

♦  Ruth  Ann  Rose-Morrow 

♦  Robert  L.  Sanders 

♦  Suzanne  D.  Savoie 

♦  Allen  R.  Sayler 

♦  William  C.  Schwartz 

♦  Jenny  Scott 

♦  Isao  Shibasaki 

♦  Peter  J.  Slade 

♦  (^hris  Smith 

♦  James  L.  Smith 

♦  Joseph  M.  Smucker 

♦  Michael  Soulek 

♦  Nikolaos  D.  Soultos 

♦  Eric  C.  Suloff 

♦  Nobumasa  Tanaka 

♦  Peter  J.  Taormina 

♦  David  W.  Tharp 

♦  Donald  W.  Thayer 

♦  Ewen  Todd 

♦  Leon  Townsend 

♦  Fred  Weber 

♦  Ronald  Weiss 

♦  Dennis  Westhoff 

♦  Kathy  Willis 

♦  Gun  Wirtanen 

♦  Earl  O.  Wright 

♦  Mizuo  Yajima 

♦  Shigeki  Yamamoto 

♦  Ruth  K.  Yong 

♦  Laura  L.  Zaika 


♦  California  Association  of  Dairy  and  Milk  Sanitarians 
♦  Florida  Association  for  Food  Protection 


♦  Wisconsin  Association  of  Milk  and  Food  Sanitarians 

The  above  list  represents  individual  contributors  to  the  Association  Foundation  Fund  during  the  period  September  1,  1999 
through  September  30,  2000.  In  addition,  a  portion  of  the  Sustaining  iMember  dues  are  allocated  to  supptJrt  this  Fund.  Your 
contribution  is  welcome.  Call  the  Association  office  at  800.369.633'7  or  515.276.3344  for  more  information  on  how  you  can 
support  the  Foundation. 
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International  Association  for 

Food  Protection 


Award, 


Nominations 


The  International  Association  for  Food  Protection  welcomes  your 
nominations  for  our  Association  Awards.  Nominate  your  colleagues  for  one 
of  the  Awards  listed  below.  You  do  not  have  to  be  an  lAFP  Member  to  nominate 
a  deserving  professional.  To  request  nomination  criteria,  contact: 

lAFP 

6200  Aurora  Ave.,  Suite  200W 
Des  Moines,  Iowa  50322-2863 
Phone:  800.369.6337;  515.276.3344 
Fax:  515.276.8655 
Web  site:  www.foodprotection.org 
E-mail:  info@foodprotection.org 

Nominations  deadline  is  February  19,  2001.  You  may  make  multiple 
nominations.  All  nominations  must  be  received  at  the  lAFP  office  by 
February  19,  2001. 

♦  Persons  nominated  for  individual  awards  must  be  current  lAFP  Members. 
Black  Pearl  Award  nominees  must  be  a  company  employing  current  lAFP 
Members.  NFPA  Food  Safety  Award  nominees  do  not  have  to  be  lAFP 
Members. 

♦  Previous  award  winners  are  not  eligible  for  the  same  award. 

♦  Executive  Board  Members  and  Awards  Committee  Members  are  not 
eligible  for  nomination. 

♦  Presentation  of  awards  will  be  during  the  Awards  Banquet  at  the  lAFP 
Annual  Meeting  in  Minneapolis,  Minnesota  on  August  8,  2001. 
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Nominations  will  be  accepted  for  the  following  Awards: 


Black  Pearl  Award  —  Award  Showcasing 
the  Black  Pearl 

Presented  in  recognition  of  a  company’s 
outstanding  achievement  in  corporate 
excellence  in  food  safety  and  quality. 

Sponsored  by  Wilbur  Feagan  and  F&H 
Food  Equipment  Company. 

Fellows  Award  —  Distinguished  Plaque 

Presented  to  individuals  for  their 
contribution  to  the  Association  and  its 
Affiliates  with  quiet  distinction  over  a 
prolonged  period  of  time. 

Sponsored  by  the  International  Assoc¬ 
iation  for  Food  Protection. 

Honorary  Life  Membership  Award  — 
Plaque  and  Lifetime  Membership  in  lAFP 

Presented  to  Member(s)  for  their 
devotion  to  the  high  ideals  and  objectives 
of  lAFP  and  for  their  service  to  the 
Association. 

Harry  Haverland  Citation  Award  — 
Plaque  and  $1,000  Honorarium 

Presented  to  an  individual  for  years 
of  devotion  to  the  ideals  and  objectives 
oflAFP. 

Sponsored  by  Diversey Lever /U.S.  Food 
Group. 


Educator  Award  —  Plaque  and  $  1 ,000 
Honorarium 

Presented  to  an  individual  for  outstand¬ 
ing  service  to  the  public,  LAPP  and  the 
arena  of  education  in  food  safety  and 
food  protection. 

Sponsored  by  Nelson-Jameson,  Inc. 

Sanitarian  Award  —  Plaque  and  $  1 ,000 
Honorarium 

Presented  to  an  individual  for  outstand¬ 
ing  service  to  the  public,  lAFP  and  the 
profession  of  the  Sanitarian. 

Sponsored  by  Ecolab,  Inc.,  Food 
and  Beverage  Division. 

Maurice  Weber  Laboratorian  Award  — 
Plaque  and  $  1 ,000  Honorarium 

Presented  to  an  individual  for  outstand¬ 
ing  contributions  in  the  laboratory,  recog¬ 
nizing  a  commitment  to  the  development 
of  innovative  and  practical  analytical 
approches  in  support  of  food  safety. 
Sponsored  by  Weber  Scientific 

NFPA  Food  Safety  Award  —  Plaque 
and  $3,000  Honorarium 


Harold  Barnum  Industry  Award  — 

Plaque  and  $  1 ,000  Honorarium 

Presented  to  an  individual  for  outstanding 
service  to  the  public,  lAFP  and  the  food 
industry. 

Sponsored  by  NASCO  International,  Inc. 


Presented  to  an  individual,  group,  or 
organization  in  recognition  of  a  long 
history  of  outstanding  contribution 
to  food  safety  research  and  education. 

Sponsored  by  National  Food  Processors 
Association. 
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Call  for  Abstracts 


nternat  onal  Association  tor 

Food  Protection 


lAFP  2001 


The  Association's  88th  Annual  Meeting 
August  5-8,  2001 
Minneapolis,  Minnesota 


General  Information 

1 .  Complete  the  Abstract  Submission  Form. 

2.  All  presenters  must  register  for  the  Annual 
Meeting  and  assume  responsibility  for  their 
own  transportation,  lodging,  and 
registration  fees. 

3.  There  is  no  limit  on  the  number  of  abstracts 
registrants  may  submit.  However,  the  pre¬ 
senter  must  present  their  presentations. 

4.  Accepted  abstracts  will  be  published  in  the 
Program  and  Abstract  Book.  Editorial 
changes  will  be  made  to  accepted  abstracts 
at  the  discretion  of  the  Program  Committee. 

5.  Photocopies  of  the  abstract  form  may  be 
used. 

6.  Membership  in  the  Association  is  not 
required  for  presenting  a  paper  at  the 
International  Association  for  Food 
Protection  Annual  Meeting. 

Presentation  Format 

1.  Technical  —  Oral  presentations  will  be 
scheduled  with  a  maximum  of  1 5  minutes, 
including  a  two  to  four  minute  discussion. 
LCD  and  35-nim  slide  projectors  will  be 
available.  Other  equipment  may  be  used  at 
the  presenter’s  expense.  Prior  authorization 
from  the  office  must  be  obtained.  Overhead 
projectors  will  not  be  allowed. 

2.  Poster  —  Freestanding  boards  will  be  pro¬ 
vided  for  presenting  posters.  Handouts 
may  be  used,  but  audiovisual  equipment 
will  not  be  available.  The  presenter  will  be 
responsible  for  bringing  pins  and  velcro. 


Instructions  for  Preparing  Abstracts 

1.  Title  —  The  title  should  be  short  but 
descriptive.  The  first  letter  in  each  word 
in  the  title  and  proper  nouns  should  be 
capitalized. 

2.  Authors  —  List  all  authors  using  the 
following  style:  surname  followed  by 
a  comma  then  the  first  name. 

3.  Presenter  Name  &  Title  —  List  the  full  name 
and  title  of  the  person  who  will  present 
the  paper. 

4.  Presenter  Address  —  List  the  name  of  the 
department,  institution  and  full  postal 
address  (including  zip/postal  code  and 
country). 

5.  Phone  Number  —  List  the  phone  number, 
including  area,  country',  and  city  codes 
of  the  presenter. 

6.  Fax  Number  —  List  the  fax  number, 
including  area,  country,  and  city  codes 
of  the  presenter. 

7.  E-mail  —  List  the  E-mail  address  for  the 
presenter. 

8.  Format  preferred  —  Check  the  box  to 
indicate  oral  or  poster  format.  The  Program 
Committee  makes  the  final  decision  on  the 
format  of  the  abstract. 

9.  Developing  Scientist  Awards  Competitions  — 
Check  the  box  to  indicate  if  the  paper  is 

to  be  presented  by  a  student  in  this  comp¬ 
etition.  A  signature  and  date  is  required  from 
the  major  professor  or  department  head.  See 
“Call  for  Entrants  in  the  Developing  Scientist 
Awards  Competitions.” 

10.  Abstract  —  Type  abstract.  Double-spaced 
in  the  space  provided  or  on  a  separate  sheet 
of  paper  using  a  12-point  font  size.  No  more 
than  250  words. 
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Abstract  Submission 

Abstracts  submitted  for  the  International 
Association  for  Food  Protection  88th  Annual 
Meeting  in  Minneapolis,  Minnesota  August  5-8,  2001 
will  be  evaluated  for  acceptance  by  the  Program 
Committee.  Please  be  sure  to  follow  format 
instructions  above  carefully;  failure  to  do  so  may 
result  in  rejection.  Information  in  the  abstract  data 
must  not  have  been  previously  published  in  a 
copyrighted  journal. 

Submit  your  abstract  to  the  office.  Abstracts 
must  be  received  no  later  than  January  8,  2001. 

Return  the  completed  abstract  form  through 
one  of  the  following  methods: 

1 .  Regular  mail:  Abstracts  may  be  sent  by  post 
or  express  courier  along  with  a  disk  copy 
(text  or  MS  Word  format)  to  the  following 
address: 

Abstract  Submission 
International  Association  for  Food 
Protection 

6200  Aurora  Avenue,  Suite  200W 
Des  Moines,  Iowa  50322-2863,  USA 

2.  E-mail:  Submit  via  E-mail  as  an  attached 
text  or  MS  Word  document  to  abstracts® 
foodprotection .  org . 

3.  Online:  Use  the  online  abstract  submission 
form  located  at  www.foodprotection.org. 

Selection  Criteria 

1 .  Abstracts  must  accurately  and  briefly 
describe: 

(a)  the  problem  studied  and/or  objectives; 

(b)  methodology; 

(c)  essential  results;  and 

(d)  conclusions  and/or  significant 
implications. 

2.  Abstracts  must  report  the  results  of  original 
research  pertinent  to  the  subject  matter. 
Papers  should  report  the  results  of  applied 
research  on:  food,  dairy  and  environmental 
sanitation;  foodbome  pathogens;  food  and 
dairy  microbiology;  food  and  dairy  engin¬ 
eering;  food  and  dairy  chemistry;  food 
additives  and  residues;  food  and  dairy 
technology,  food  service  and  food  admin¬ 
istration;  quality  assurance/control;  mastitis; 
environmental  health;  waste  management 
and  water  quality.  Papers  may  also  report 
subject  matter  of  an  educational  and  or 
nontechnical  nature. 

3.  Research  must  be  based  on  accepted 
scientific  practices. 


4.  Research  should  not  have  been  previously 
presented  nor  intended  for  presentation  at 
another  scientific  meeting.  Papers  should 
not  appear  in  print  prior  to  the  Annual 
Meeting. 

5.  Results  should  be  summarized.  Do  not  use 
tables  or  graphs. 

Rejection  Reasons 

1 .  Abstract  w'as  not  prepared  according  to  the 
“Instruction  for  Preparing  Abstracts.” 

2.  Abstract  does  not  contain  essential  elements 
as  described  in  “Selection  Criteria.” 

3.  Abstract  reports  inappropriate  or  unaccept¬ 
able  subject  matter,  is  not  based  on 
accepted  scientific  practices,  or  the  quality 
of  the  research  or  scientific  approach  is 
inadequate. 

4.  Work  reported  appears  to  be  incomplete 
and/or  data  are  not  presented.  Indication 
that  data  will  be  presented  is  not  acceptable. 

5.  The  abstract  was  poorly  written  or  prepared 
including  spelling  and  grammatical  errors. 

6.  Results  have  been  presented/published 
previously. 

7.  The  abstract  was  received  after  the  deadline 
for  submission. 

8.  Abstract  contains  information  that  is  in 
violation  of  the  International  Association  for 
Food  Protection  Policy  on  Commercialism. 

Projected  Deadlines/Notification 

Abstract  Submission  Deadline:  January  8,  2001. 
Acceptance/Rejection  Notification:  March  1,  2001. 

Contact  Information 

Questions  regarding  abstract  submission  can 
be  directed  to  Bev  Corron,  515.276.3344  or 
800.369.6337;  E-mail:  bcorron@foodprotection.org. 

Program  Chairperson: 

StanJ.  Bailey 

USDA-ARS-RRC 

P.O.  Box  5677 

Athens,  GA  30604-5677 

Phone:  706.546.3356 

Fax:  706.546.3771 

E-mail:  jsbailey@ars.usda.gov 
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Abstract  Form 

DEADLINE:  Must  be  Received  by  January  8,  2001 

Follow  instructions  on  page  890 


(1)  Title  of  Paper 


(2)  Authors 


(3)  Full  Name  and  Title  of  Presenter. 


(4)  Institution  and  Address  of  Presenter 


(5)  Phone  Number; - 

(6)  Fax  Number; - 

(7)  E-mail; - 

(8)  Format  preferred;  □  Oral  □  Poster  □  No  Preference 

NOTE:  Selected  presentations  may  be  recorded  (audio  or  visual).  The  Program  Committee  will  make  the  final 
decision  on  presentation  format. 

(9)  Developing  Scientist  Awards  Competitions  EH  Yes  Graduation  date: _ 

Major  Professor/Department  Head  approval  (signature  and  date): _ 

(10)  TYPE  abstract,  DOUBLE-SPACED,  in  the  space  provided  or  on  a  separate  sheet  of  paper  using  a  12-point 
font  size.  No  more  than  250  words. 
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Call  for  Entrants  in  the 
Developing  Scientist  Awards  Competitions 

Supported  by  the  International  Association  for  Food  Protection  Foundation 


he  International  Association  for  Food  Protection 
is  pleased  to  announce  the  continuation  of 
its  program  to  encourage  and  recognize  the 
work  of  students  and  recent  graduates  in  the  field  of 
food  safety  research.  Qualified  individuals  may  enter 
either  the  oral  or  poster  competition. 

Purpose 

1.  To  encourage  students  and  recent  graduates  to 
present  their  original  research  at  the  Annual  Meeting. 

2.  To  foster  professionalism  in  students  and  recent 
graduates  through  contact  with  peers  and  professional 
Members  of  the  Association. 

3-  To  encourage  participation  by  students  and  recent 
graduates  in  the  Association  and  the  Annual  Meeting. 

Presentation  Format 

Oral  Competition  —  The  Developing  Scientist  Oral 
Awards  Competition  is  open  to  graduate  students 
enrolled  or  recent  graduates  from  M.S.  or  Ph.D. 
programs  or  undergraduate  students  at  accredited 
universities  or  colleges.  Presentations  are  limited  to 
15  minutes,  which  includes  two  to  four  minutes  for 
discussion. 

Poster  Competition  —  The  Developing  Scientist  Poster 
Awards  Competition  is  open  to  students  enrolled  or 
recent  graduates  from  undergraduate  or  graduate 
programs  at  accredited  universities  or  colleges.  The  pre¬ 
senter  must  be  present  to  answer  questions  for  a  specified 
time  (approximately  two  hours)  during  the  assigned 
session.  Specific  requirements  for  presentations  will 
be  provided  at  a  later  date. 

General  Information 

1 .  Competition  entrants  cannot  have  graduated  more 
than  a  year  prior  to  the  deadline  for  submitting 
abstracts. 

2.  Accredited  universities  or  colleges  must  deal  with 
environmental,  food  or  dairy  sanitation,  protection 
or  safety  research. 

3.  The  work  must  represent  original  research  completed 
and  presented  by  the  entrant. 

4.  Entrants  may  enter  only  one  paper  in  either  the  oral 
or  poster  competition. 


7.  All  entrants  with  accepted  abstracts  will  receive 
complimentary,  one-year  Association  Member¬ 
ship,  which  includes  their  choice  of  Dairy, 
Food  and  Environmental  Sanitation  or  Journal 
of  Food  Protection. 

8.  In  addition  to  adhering  to  the  instruction  in  the 
“Call  for  Abstracts,”  competition  entrants  must 
check  the  box  to  indicate  if  the  paper  is  to  be 
presented  by  a  student  in  this  competition.  A 
signature  and  date  is  required  from  the  major 
professor  or  department  head. 

Judging  Criteria 

A  panel  of  judges  will  evaluate  abstracts  and  present¬ 
ations.  Selection  of  up  to  ten  finalists  for  each  competition 
will  be  based  on  evaluations  of  the  abstracts  and  the 
scientific  quality  of  the  work.  All  entrants  will  be  advised 
of  the  results  by  June  1,  2001. 

Only  competition  finalists  will  be  judged  at  the 
Annual  Meeting  and  will  be  eligible  for  the  awards. 

All  other  entrants  with  accepted  abstracts  will  be 
expected  to  be  present  as  part  of  the  regular  Annual 
Meeting.  The  presentations  will  not  be  judged  and  they 
will  not  be  eligible  for  the  awards. 

Judging  criteria  will  be  based  on  the  following: 

1 .  Abstract  -  clarity,  comprehensiveness  and 
conciseness. 

2.  Scientific  Quality  -  Adequacy  of  experimental 
design  (methodology,  replication,  controls), 
extent  to  which  objectives  were  met,  difficulty 
and  thoroughness  of  research,  validity  of 
conclusions  based  upon  data,  technical  merit 
and  contribution  to  science. 

3.  Presentation  -  Organization  (clarity  of  introduct¬ 
ion,  objectives,  methods,  results  and  conclusions), 
quality  of  visuals,  quality  and  poise  of  present¬ 
ation,  answering  questions,  and  knowledge  of 
subject. 

Finalists 

Awards  will  be  presented  at  the  International 
Association  for  Food  Protection  Annual  Meeting  Awards 
Banquet  to  the  top  three  presenters  (first,  second  and 
third  places)  in  both  the  oral  and  poster  competitions. 

All  finalists  will  receive  a  complimentary  Awards  Banquet 
ticket  and  are  expected  to  be  present  at  the  banquet 
where  the  awards  winners  will  be  announced  and 
recognized. 


5.  All  entrants  must  register  for  the  Annual  Meeting  and 
assume  responsibility  for  their  own  transportation, 
lodging,  and  registration  fees. 

6.  Acceptance  of  your  abstract  for  presentation  is 
independent  of  acceptance  as  a  competition 
finalist.  Competition  entrants  who  are  chosen 
as  finalists  will  be  notified  of  their  status  by  the 
chairperson  by  June  1,  2001. 


Awards 

First  Place  -  $500  and  an  engraved  plaque 
Second  Place  -  $300  and  a  framed  certificate 
Third  Place  -  $100  and  a  framed  certificate 
Award  winners  will  also  receive  a  complimentary, 
one-year  Membership  including  Dairy,  Food  and 
Environmental  Sanitation  and  Journal  of  Food 
Protection. 
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Policy  on  Commercialism 


1.  INTRODUCTION 

No  printed  media,  technical  sessions,  sympo¬ 
sia,  posters,  seminars,  short  courses,  and/or  all 
related  type  forums  and  discussions  offered 
under  the  auspices  of  the  International  Associa¬ 
tion  for  Food  Pnnection  (hereafter  referred  to  as 
to  Association  forums)  are  to  be  used  as  platforms 
for  commercial  sales  or  presentations  by  authors 
and/or  presenters  (hereafter  referred  to  as 
authors)  without  the  expressed  permission  of  the 
staff  or  Executive  Board.  The  Association  enforces 
this  policy  in  order  to  restrict  commercialism  in 
technical  manuscripts,  graphics,  oral  presenta¬ 
tions,  poster  presentations,  panel  discussions, 
symposia  papers,  and  all  other  type  submissions 
and  presentations  (hereafter  referred  to  as 
submissions  and  presentations),  so  that  scien¬ 
tific  merit  is  not  diluted  by  proprietary  secrecy. 

Excessive  use  of  brand  names,  product  names 
or  logos,  failure  to  substantiate  performance 
claims,  and  failure  to  objectively  discuss 
alternative  methods,  processes,  and  equipment 
are  indicators  of  sales  pitches.  Restricting  commer¬ 
cialism  benefits  both  the  authors  and  recipients  of 
submissions  and  presentations. 

This  policy  has  been  written  to  serve  as  the 
basis  for  identifying  commercialism  in  submis¬ 
sions  and  presentations  prepared  for  the  Associa¬ 
tion  forums. 

2.  TECHNICAL  CONTENT  OF  SUBMISSIONS 
AND  PRESENTATIONS 

2.1  Original  Work 

The  presentation  of  new  technical  information 
is  to  be  encouraged.  In  addition  to  the  commer¬ 
cialism  evaluation,  all  submissions  and  presenta¬ 
tions  will  be  individually  evaluated  by  the 
Program  Committee  chairperson,  technical 
reviewers  selected  by  the  Program  Committee 
chairperson,  session  convenor,  and/or  staff  on  the 
basis  of  originality  before  inclusion  in  the  program. 

2.2  Substantiating  Data 

Submissions  and  presentations  should 
present  technical  conclusions  derived  from 
technical  data.  If  products  or  services  are  de¬ 
scribed,  all  reported  capabilities,  features  or 
benefits,  and  performance  parameters  must  be 
substantiated  by  data  or  by  an  acceptable  expla¬ 


nation  as  to  why  the  data  are  unavailable  (e.g., 
incomplete,  not  collected,  etc.)  and,  if  it  will 
become  available,  when.  The  explanation  for  un¬ 
available  data  will  be  considered  by  the  Program 
Committee  chairperson  and/or  technical  reviewers 
selected  by  the  Program  Committee  chairperson 
in  order  to  ascertain  if  the  presentation  is  accept¬ 
able  without  the  data.  Serious  consideration  should 
be  given  to  withholding  submissions  and  presenta¬ 
tions  until  the  data  are  available  as  only  those 
conclusions  that  might  be  reasonably  drawn  from 
the  data  may  be  presented.  Claims  of  benefit  and/or 
technical  conclusions  not  supported  by  the  pre¬ 
sented  data  are  prohibited. 

2.3  Trade  Names 

Excessive  use  of  brand  names,  product  names, 
trade  names,  and/or  trademarks  is  forbidden.  A 
general  guideline  is  to  use  proprietary  names  once 
and  thereafter  to  use  generic  descriptors  or  neutral 
designations.  Where  this  would  make  the  submis¬ 
sion  or  presentation  significantly  more  difficult  to 
understand,  the  Program  Committee  chairperson, 
technical  reviewers  selected  by  the  Program  Com¬ 
mittee  chairperson,  session  convenor,  and/or  staff 
will  judge  whether  the  use  of  trade  names,  etc.,  is 
necessary  and  acceptable. 

2.4  "Industry  Practice"  Statements 

It  may  be  useful  to  report  the  extent  of  applica¬ 
tion  of  technologies,  products,  or  services,  however, 
such  statements  should  review  the  extent  of  applica¬ 
tion  of  all  generically  similar  technologies,  products, 
or  services  in  the  field.  Specific  commercial  installa¬ 
tions  may  be  cited  to  the  extent  that  their  data  are 
discussed  in  the  submission  or  presentation. 

2.5  Ranking 

Although  general  comparisons  of  products  and 
services  are  prohibited,  specific  generic  compari¬ 
sons  that  are  substantiated  by  the  reported  data 
are  allowed. 

2.6  Proprietary  Information  (See  also  2.2.) 

Some  information  about  products  or  services 
may  be  proprietary  to  the  author’s  agency  or 
company,  or  to  the  user  and  may  not  be  publishable. 
However,  their  scientific  principles  and  validation 
of  performance  parameters  must  be  described. 
Conclusions  and/or  comparisons  may  only  be  made 
on  the  basis  of  reported  data. 
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2.7  Capabilities 

Discussion  of  corporate  capabilities  or  exper¬ 
iences  are  prohibited  unless  they  pertain  to  the 
specific  presented  data. 

3.  GRAPHICS 
3-1  Purpose 

Slides,  photographs,  videos,  illustrations,  art 
work,  and  any  other  type  visual  aids  appearing  with 
the  printed  text  in  submissions  or  used  in  presenta¬ 
tions  (hereafter  referred  to  as  graphics)  should  be 
included  only  to  clarify  technical  points.  Graphics 
which  primarily  promote  a  product  or  service  will 
not  be  allowed.  (See  also  4.6.) 

3.2  Source 

Graphics  should  relate  specifically  to  the  techni¬ 
cal  presentation.  General  graphics  regularly  shown 
in,  or  intended  for,  sales  presentations  cannot  be 
used. 

3-3  Company  Identification 

Names  or  logos  of  agencies  or  companies  supply¬ 
ing  the  goods  or  services  must  not  appear  on  the 
graphics,  except  on  the  first  slide  of  the  presenta¬ 
tion.  Slides  showing  products  may  not  include 
predominant  nameplates.  Graphics  with  commercial 
names  or  logos  added  as  background  borders  or 
corners  are  specifically  forbidden. 

3.4  Copies 

Graphics  that  are  not  included  in  the  preprint 
may  be  shown  during  the  presentation  only  if  they 
have  been  reviewed  in  advance  by  the  Program 
Committee  chairperson,  session  convenor,  and/or 
staff,  and  have  been  determined  to  comply  with  this 
policy.  Copies  of  these  additional  graphics  must  be 
available  from  the  author  on  request  by  individual 
attendees.  It  is  the  responsibility  of  the  session 
convenor  to  verify  that  all  graphics  to  be  shown 
have  been  cleared  by  Program  Committee  chair¬ 
person,  session  convenor,  staff,  or  other  reviewers 
designated  by  the  Program  Committee  chairperson. 

4.  INTERPRETATION  AND  ENFORCEMENT 
4.1  Distribution 

This  policy  will  be  sent  to  all  authors  of  submis¬ 
sions  and  presentations  in  the  Association  forums. 


4.2  Assessment  Process 

Reviewers  of  submissions  and  presentations  will 
accept  only  those  that  comply  with  this  policy. 
Drafts  of  submissions  and  presentations  will  be 
reviewed  for  commercialism  concurrently  by  both 
staff  and  technical  reviewers  selected  by  the  Pro¬ 
gram  Committee  chairperson.  All  reviewer  com¬ 
ments  shall  be  sent  to  and  coordinated  by  either  the 
Program  Committee  chairperson  or  the  designated 
staff.  If  any  submissions  are  found  to  violate  this 
policy,  authors  will  be  informed  and  invited  to 
resubmit  their  materials  in  revised  form  before  the 
designated  deadline. 

4.3  Author  Awareness 

In  addition  to  receiving  a  printed  copy  of  this 
policy,  all  authors  presenting  in  a  forum  will  be 
reminded  of  this  policy  by  the  Program  Committee 
chairperson,  their  session  convenor,  or  the  staff, 
whichever  is  appropriate. 

4.4  Monitoring 

Session  convenors  are  responsible  for  ensuring 
that  presentations  comply  with  this  policy.  If  it  is 
determined  by  the  session  convenor  that  a  violation 
or  violations  have  occurred  or  are  occurring,  he  or 
she  will  publically  request  that  the  author  immedi¬ 
ately  discontinue  any  and  all  presentations  (oral, 
visual,  audio,  etc.),  and  will  notify  the  Program 
Committee  chairperson  and  staff  of  the  action  taken. 

4.5  Enforcement 

While  both  technical  reviewers,  session  con¬ 
venors,  and/or  staff  may  check  submissions  and 
presentations  for  commercialism,  ultimately  it 
is  the  responsibility  of  the  Program  Committee 
chairperson  to  enforce  this  policy  through  the 
session  convenors  and  staff. 

4.6  Penalties 

If  the  author  of  a  submission  or  presentation 
violates  this  policy,  the  Program  Committee  chair¬ 
person  will  notify  the  author  and  the  author’s 
agency  or  company  of  the  violation  in  writing.  If  an 
additional  violation  or  violations  occur  after  a 
written  warning  has  been  issued  to  an  author  and 
his  agency  or  company,  the  Association  reserves 
the  right  to  ban  the  author  and  the  author’s 
agency  or  company  from  making  presentations 
in  the  Association  forums  for  a  period  of  up  to 
two  (2)  years  following  the  violation  or  violations. 
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NewMembers 


BRAZIL 

Marta  Hiromi  Taniwaki 

Inst  De  Tecnologia  De  Alimentos 
C^ampinas 

CANADA 

Steven  A.  Wright 

Hiram  Walker  &  Sons  Ltd. 

Windsor,  Ontario 

ITALY 

Giuseppina  Tantillo 

Universita 
Valenzano,  Bari 

KOREA 

Hyun-Dong  Paik 

Kyungman  University 
Masan  Kyungsangnamp-Do 

NEW  ZEALAND 

Gail  E.  Greening 

Institute  of  Environmental  Science 
&  Research  Ltd.,  Wellington 

Shane  Hopgood 

Auckland 

UNITED  KINGDOM 

Roy  Betts 

Campden  &  Chorleyw(xxl  Res.  Assn., 
Chipping  Campden, 
Gloucestershire 

Tec  Fawcett 

Seward  Ltd. 

London 

F.  Fernandez 

University  of  Bristol 
Langford-Bristol 

UNITED  STATES 

Armed  Forces 

Thomas  D.  Praino 

US  Army,  APO 


David  S.  Rolfe 

C^ENPAC  DVC  Food  Analysis  Lab 
Tripler  AMC 

California 

Frank  Espinoza 

Ecolab,  Cerritos 

David  R.  Hoffmann 

Ice  Cream  Partners 
Bakersfield 

District  of  Coiumbia 

Wendy  Fanaselle 

EDA/CFSAN/DCP/RFIIT 

Washington 

Steven  E.  Tome 

National  Park  Service 
Washington 

Georgia 

Jun  Sup  Lee 

UGA.  Griffin 

Mary  Jo  Smith 

Fieldale  Farms  Corporation 
Baldwin 

Florida 

Krista  M.  Heine 

Gainesville 

Iliinois 

Jack  A.  Riser 

Keebler  Co.,  Elmhurst 

Maryiand 

David  D.  Wagner 

USFDA 

Laurel 

Massachusetts 

Karen  S.  Gwozdowski 

Gene-Trak  Systems 
Hopkins 


Bertil  Lind 

PIAB  USA,  Inc. 

Rockland 

Rick  Potter 

Ken’s  Foods  Inc. 

Marlboro 

Michigan 

Mary  C.  Ballenger 

Amway  Corporation 
I  Rockford 

Thomas  A.  Watkins 

House  of  Flavors,  Inc. 

I  Ludington 

Minnesota 

Carolyn  McLachlan 

!  Northern  Star  Foods 
Minneapolis 

Tracy  K.  Smith 

Cargill,  Wayzata 

Missouri 

Joe  W.  Hainline 

!  Jefferson  Co.  Health  Dept. 
Hillsboro 

New  Jersey 

Michael  J.  Patracuollo 

Nu  Products  Seasoning  Co. 
j  S.  Hackensack 

New  York 

Frank  A.  DeLapa 

Zweigle’s  Inc.,  Rochester 

William  E.  Fredericks,  Jr. 

NYS  Dept,  of  Agriculture 
Albany 

Oklahoma 

Peter  M.  Muriana 

Oklahoma  State  University 
!  Stillwater 
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Pennsylvania 

Vivian  P.  Chang 

Penn  State  University 
State  College 

Connie  A.  Kuhiman 

Dairy  Farmers  of  America 
Rome 

South  Carolina 

Brian  Golbus 

ChemStation  of  SC 
Columbia 

South  Dakota 

Kelly  M.  Namminga 

Avon 

Tennessee 

Mark  Carter 

McKee  Foods  Corporation 
Collegedale 

Kari  Russell 

University  of  Tennessee 
Knoxville 


Texas 

Valerie  B.  Henderson 

City  of  Plano  Health  Dept. 
Plano 

Elizabeth  L  Holmes 

Amedo  Center  &  School 
San  Antonio 

Linda  Jimenez 

La  Espiga  De  Oro,  Inc. 

Houston 

Barbara  E.  Martindale 

City  of  Granburv' 

Fort  Worth 

Virginia 

Robert  Collette 

National  Fisheries  Institute 
Arlington 

Elizabeth  T.  Steele 

VA  Dept,  of  Agri.  &  Consumer 

Services 

Lynchburg 


Washington 

Stephanie  Clark 

Washington  State  University 
Pullman 

Wisconsin 

Charles  H.  Eckermann 

Miller  Brewing,  Milwaukee 

Linda  Madson 

USD  A  Food  Safety  &  Inspection 
Madison  Dist.  Office 
Madison 

Peggy  Mak 

Barbara  Ingham,  Madison 

Wyoming 

George  A.  Larsen 

Wyoming  Dept,  of  Agriculture 
Thermopolis 

US  TERRITORIES 

Puerto  Rico 

Carol  L.  Harper 

University’  of  Puerto  Rico 
Mayagiiez 
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UpDates 


Susan  S.  Sumner  and 
Cameron  R.  Hackney 
New  Appointments 

Susan  S.  Sumner  has  been 
appointed  head  of  the  depart¬ 
ment  of  food  science  and  technol¬ 
ogy  at  the  Virginia  Polytechnic 
Institute  and  State  University.  She 
succeeds  Cameron  R.  Hackney. 

Prior  to  joining  Virginia  Tech, 
Susan  was  an  assistant/associate 
professor  in  the  food  science  and 
technolgy  department  at  the  Univ¬ 
ersity  of  Nebraska  from  1990  to 
1996,  and  a  project  microbiologist 
at  the  National  Food  Processors 
Association  in  Washington,  D.C. 
from  1987  to  1990. 

Ms.  Sumner  earned  her  B.S.  in 
food  science  from  North  Carolina 
State  University  in  1982,  and  her 
master’s  (1984)  and  doctoral 
(1987)  degrees  in  food  science 
from  the  University  of  Wisconsin- 
Madison. 

Cameron  Hackney  is  now  dean 
and  director  of  the  College  of 
Agriculture,  Forestry  and  Con¬ 
sumer  Sciences  at  West  Virginia 
University.  He  will  remain  active  in 
the  food  science  and  technology 
department  as  an  adjunct  pro¬ 
fessor. 


Horvath  has  spent  the  last  14 
years  working  with  the  worldwide 
Tetra  Pak,  Inc.  organization,  which 
is  headquartered  in  Chicago. 
During  that  time  his  responsibili¬ 
ties  included  work  as  regional  sales 
manager,  general  manager  of  the 
West  Region  and  the  Long-Life 
Dairy  and,  most  recently,  as 
director  of  marketing  and  national 
sales. 

President,  CEO  Named  at 
Renaissance  Industries 

Richard  Dye  has  been  named 
President  and  CEO  of  Renais¬ 
sance  Industries,  Inc.  He  replaces 
Randy  P.  Lachowski  who  recently 
became  President  and  CEO  of  CSC, 
Ltd.  in  Warren,  OH. 

A  mechanical  engineer  with 
more  than  30  years  of  experience. 
Dye  managed  manufacturing, 
quality,  sales  and  engineering 
operations  for  Purolator,  Inc., 
Borden  International;  Inmont 
Corporation;  General  Eoods,  and 
Curtis-Wright.  He  is  a  graduate  of 
Farleigh  Dickinson  University  in 
Teaneck,  NJ  and  has  an  engineer¬ 
ing  degree  from  S2  Handsworth 
Technical  College  in  England. 


Peter  Horvath  Named 
Managing  Director  of 
Quaiity  Chekd  Dairies,  inc. 

he  Board  of  Directors  an¬ 
nounced  the  appointment  of 
Mr.  Peter  Horvath  to  the  position 
of  managing  director  of  Quality 
Chekd  Dairies,  Inc.  effective 
January  1,  2001. 


Snowdon  Joins  IFT  as 
Director  of  Science  and 
Technology  Projects 

Jill  Snowdon,  Ph.D.  became  the 
director  of  science  and  tech¬ 
nology  projects  for  the  Institute 
of  Food  Technologists  (IFT)  on 
Oct.  1 ,  2000  in  its  Washington 
D.C.  office. 


Snowdon  received  a  bachelor’s 
degree  in  biology  from  Millersville 
State  University  (Millersville,  PA), 
and  a  master’s  degree  in  food 
chemistry  and  a  doctorate  in  food 
safety/environmental  toxicology 
from  the  University  of  Wisconsin- 
Madison. 

In  addition,  effective  Sept.  1st, 
Mary  K.  Schmidl,  Ph.D.  began  her 
one  year  term  as  the  6 1st  presi¬ 
dent  of  the  Institute  of  Food 
Technologists  (IFT),  and  Philip 
E.  Nelson,  Ph.D.  began  his  one- 
year  term  as  president-elect. 

Gangar  Promoted 
at  Silliker 

Silliker  Laboratories  announced 
the  appointment  of  Vidhya  V. 
Gangar  as  laboratory  director  of 
its  Carson,  CA  testing  facility. 

Prior  to  her  promotion, 

Gangar  served  as  Carson  Micro¬ 
biology  operations  manager  and 
an  operations  manager  at  Silliker’s 
corporate  research  center  in  South 
Holland,  IL,  from  1994  to  1999. 
She  has  led  collaborative  studies 
on  leading  rapid  detection  meth¬ 
ods  and  possesses  an  extensive 
knowledge  of  qualitative  and 
quantitative  test  methods.  Gangar 
will  manage  the  lab’s  scientific 
operations,  quality  systems,  and 
personnel  to  ensure  accurate, 
timely  services  for  the  food 
industry  in  the  western  United 
States.  She  is  a  graduate  of  the 
University  of  Elorida  with  a  master 
of  science  degree  in  food  science. 
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Food  Irradiation 
Processing  Alliance 
Targets  Food 

n  response  to  increased 
interest  in  food  safety,  the 
Food  Irradiation  Processing 
Alliance  —  a  new  chapter  of  the 
Association  of  International 
Industrial  Irradiation  —  has  been 
formed  to  promote  understanding 
of  food  irradiation  and  to  facilitate  ^ 
adoption  of  this  safe  and  effective 
technology.  The  Food  Irradiation 
Processing  Alliance  (FIPA)  will 
also  establish  new  quality  stan¬ 
dards  and  a  code  of  good  practice 
for  companies  using  food  irradia¬ 
tion  technology  in  North  America. 

In  addition,  the  Alliance  will  I 

address  regulatory  issues  and 
provide  information  to  the  public 
on  food  irradiation. 

“As  more  and  more  foods 
receive  regulatory  approvals  for 
irradiation,  we’re  excited  about  I 

the  formation  of  the  Food  Irradia-  ^ 
tion  Processing  Alliance.  We’re  i 

going  to  work  with  the  food 
industry  to  provide  them  with  the 
support  and  information  they  need 
to  use  irradiation  in  order  to 
deliver  the  best  possible  products  i 

to  consumers,”  said  John  Masefield, 
FIPA’s  chairman  and  founder  of 
STERIS  Isomedix  Services. 

The  U.S.  Food  and  Drug 
Administration  (FDA)  has  recently 
approved  the  use  of  food  irradia-  ! 
tion  for  a  variety  of  products  such 
as  chicken,  red  meats  and  eggs.  ! 
Other  approvals  are  expected  soon 
for  ready-to-eat  meats  and  seafood. 
Food  irradiation  is  a  safe  and 
effective  way  to  eliminate  food  i 

pathogens  to  successfully  prevent  j 

foodborne  illness  and  death.  The  ! 

World  Health  Organization  de¬ 
clares  that  irradiated  food  is  “safe 
and  wholesome”  and  many  other  j 

organizations,  including  the  , 

American  Medical  Association  and  i 

the  Mayo  Clinic,  support  the  use  | 
of  irradiation  to  protect  consum-  | 

ers.  Although  the  United  States  has  | 
one  of  the  safest  food  supplies  in 
the  world,  it  is  estimated  that  76 
million  Americans  become  ill  and 
as  many  as  5,000  people  die  each 


year  as  a  result  of  bacterial  con¬ 
tamination  in  food.  Children,  the 
elderly,  and  people  being  treated 
for  serious  illness  are  most  at  risk 
and  will  especially  benefit  from 
the  introduction  of  irradiated  food. 
“We  want  to  be  sure  that  the  food 
industry  has  the  support  they  need 
to  introduce  this  beneficial  tech¬ 
nology  in  whichever  form  best 
suits  their  needs,”  added  Mr. 
Masefield.  Food  processors  can 
rely  on  one  of  three  different 
source  irradiation  technologies, 
gamma  rays,  x-rays,  or  high-energy 
electron  beams.  With  increasing 
acceptance  of  food  irradiation, 
manufacturers  and  processors  can 
choose  the  technology  that  is  most 
appropriate  for  their  product 
characteristics,  package  config¬ 
uration,  throughput  and  cost  per 
unit. 

The  Food  Irradiation  Process¬ 
ing  Alliance’s  (FIPA)  members 
include  food  irradiation  technol¬ 
ogy  companies  that  represent  or 
supply  over  95%  of  microbial 
control  irradiation  services  in 
North  America.  FIPA  is  a  chapter 
of  the  Association  of  International 
Industrial  Irradiation,  an  organ¬ 
ization  with  over  65  members 
around  the  world  which  provides 
information  and  advice  to  promote 
ionizing  radiation  for  many  uses, 
including  the  control  of  microbes, 
modification  of  materials,  and 
reduction  of  pollutants. 


Health  Canada 
Launches  New  Policy 
for  Unpasteurized 
Juices 

Oealth  Canada  launched 
a  consumer  awareness 
campaign  aimed  at  inform¬ 
ing  consumers  about  the  risk  of 
illness  from  consuming  unpasteur¬ 
ized  juices  and  ciders  which  may 
be  contaminated  with  disease- 
causing  bacteria.  Raising  public 
awareness  is  part  of  a  new  policy 
to  reduce  the  risks  associated  with 
consuming  unpasteurized  juices. 
The  policy  also  encourages 
producers  of  unpasteurized  juice 
and  cider  to  follow  a  Code 
of  Practice  for  the  Production  and 
Distribution  of  Unpasteurized 
Apple  and  other  Fruit  Juice/Cider. 

The  Code  encourages  the 
hygienic  production  and  distribu¬ 
tion  of  products  and  the  voluntary 
labelling  of  products  as  “unpas¬ 
teurized/non  pasteurize.”  It 
outlines  the  steps  that  should  be 
implemented  by  producers, 
processors,  distributors  and 
retailers  to  reduce  the  possibility 
of  contamination  of  unpasteurized 
juices.  It  also  recommends  that 
these  products  be  labelled  as 
“unpasteurized.”  The  Code  has 
been  widely  distributed  to  the 
I  juice  industry,  the  fruit  processing 
industry  and  provincial  govern¬ 
ments. 

Fruit  juices  and  ciders  can 
become  contaminated  with 
harmful  bacteria.  Pasteurized 
I  juices  and  ciders  undergo  a  heat 
treatment  to  destroy  these  bacte¬ 
ria,  while  unpasteurized  juices  and 
ciders  do  not.  Unpasteurized  juices 
and  ciders  have  been  connected 
to  several  recent  outbreaks  of 
gastrointestinal  illness  in  Canada 
and  the  United  States.  Most  often, 
the  identified  cause  is  a  strain  of 
bacteria  called  Escherichia  coli 
;  0157:H7,  commonly  known  as 

’  E.  coli.  Symptoms  can  include 
stomach  cramps,  vomiting,  fever, 
and  bloody  diarrhea.  In  a  small 
percentage  of  people,  the  condi- 
i  tion  can  lead  to  severe  kidney 
damage  and  can  be  fatal  in  some 
cases. 
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Young  children,  the  elderly 
and  people  with  weakened 
immune  systems  are  at  highest 
risk.  Consumers  in  this  group 
should  only  drink  pasteurized 
products.  I 

Health  Canada  is  providing 
consumers  with  the  following  tips 
on  how  to  reduce  their  risk  of 
E.  colt  contamination:  Boil  fresh 
unpasteurized  juice  or  cider  before 
consuming  as  an  extra  precaution. 

Avoid  serving  unpasteurized 
products  to  those  most  at  risk, 
e.g.,  children,  the  elderly,  and 
people  with  weakened  immune 
systems.  Do  refrigerate  unpasteur¬ 
ized  juice  products  and  respect 
the  best  before  dates.  Don’t  rely 
on  freezing  or  refrigeration  to 
make  unpasteurized  juices  or 
ciders  safe. 

Hazard  Characteri¬ 
zation  and  Exposure 
Assessment  of  Listeria 
Monocytogenes  in 
Ready-to-Eat  Foods 
and  Salmonella  spp. 
in  Broilers  in  Eggs 

nechnical  documents  on 

hazard  characterization  and  ! 
exposure  assessment  of 
Listeria  monocytogenes  in  ready- 
to-eat  foods  and  Salmonella  spp.  i 
in  broilers  in  eggs,  which  were 
reviewed  and  evaluated  during  the 
Joint  FAO/WHO  Expert  Consulta-  j 
tion  on  Risk  Assessment  of  Micro¬ 
biological  Hazards  in  Foods  that 
took  place  on  17-21  July  2000  in  | 
Rome,  have  now  been  posted  on  j 
both  the  FAO  www.fao.org/  j 

WAICENT/FAOINFO/ECONOMIC/  | 
ESN/pagerisk/riskpage.htm)  and  i 
WHO  www.who.int/fsf/ 
mbriskassess/index.htm>  Web 
sites. 

A  “Call  for  Public  Comment, 
Scientific  Data  and  Information” 
has  also  been  issued  (www.fao. 


org/WA  ICENT/FAOINFO/ECO- 
NOM  IC/esi  i/pager  isk/cal  1 .  h  t  m  ) 
(WWW.  who .  i  nt/fsf/mbriskassess/ 
Call_for_Public_comment.htm). 

This  invites  all  interested 
parties  to  review  these  documents 
and  provide  FAO  and  WHO  with 
their  comments  as  well  as  any 
pertinent  data  and  information 
that  they  may  have. 

If  you  have  further  comments 
on  these  documents,  please  submit 
them  to  FAO  and  WHO  for  consid¬ 
eration  in  the  revision  of  the 
technical  documents  next  year. 

America's  Dirty 
Little  Secret:  Second 
Handwashing  Survey 
Reveals  Americans 
Still  Don't  Get  1 1 

nespite  an  ever-increasing 
threat  from  antibiotic 
resistant  “superbugs”  and 
emerging  new  microbial  illnesses, 
at  least  one  third  of  Americans 
appear  to  have  forgotten  the 
single  best  piece  of  infection 
control  advice  Mom  ever  gave 
them  —  always  wash  your  hands 
after  you  go  to  the  bathroom. 

While  95  percent  of  men  and 
women  surveyed  say  they  wash 
their  hands  after  using  a  public 
restroom,  only  67  percent  of 
people  actually  do  wash  before 
leaving  the  restroom,  according  to 
the  results  of  a  new  survey  and 
observational  study  conducted  for 
the  American  Society  of  Micro¬ 
biology’s  Clean  Hands  (Campaign 
released  at  the  ASM’s  Interscience 
Conference  on  Anti-microbial 
Agents  and  Chemotherapy  meeting 
(ICAAC). 

Despite  increased  publicity 
over  the  past  several  years  about 
the  importance  of  basic  hand¬ 
washing  in  limiting  the  spread  of 
infectious  disease,  men  and 
women  in  several  American  cities 
are  even  less  likely  to  wash  today 
than  they  were  four  years  ago. 


“While  it  may  seem  amusing 
at  first,  this  is  really  a  v'ery  serious 
issue.  We  really  need  to  help  the 
public  understand  the  significance 
of  these  findings  and  the  impor¬ 
tance  of  handwashing,”  said  Judy 
Daly,  Ph.D.,  Secretary  of  the 
American  Society  of  Microbiology 
(ASM).  “The  more  people  do  their 
part  to  control  the  spread  of 
infections,  the  less  we  have  to  use 
antibiotics,  which  lose  their 
potency  over  time  as  bacteria 
develop  resistance  to  them.” 

ASM’s  Clean  Hands  (Campaign 
is  designed  to  remind  Americans 
that  “Mom  was  right”  —  it  is 
important  to  wash  one’s  hands 
before  and  after  handling  food 
products,  after  handling  pets, 
before  eating,  and  whenever  one  is 
sick,  or  is  around  people  who  are. 
Despite  the  generally  held  belief 
that  cold  germs  are  spread  through 
sneezing  and  coughing,  the 
majority  of  transmission  comes 
from  hand-to-hand  contact  and 
transfer  of  germs. 

“Handwashing  is  the  simplest, 
most  effective  thing  people  can  do 
to  reduce  the  spread  of  infectious 
diseases,”  according  to  Julie 
Gerberding,  M.D.,  Director  of  the 
Hospital  Infections  Program, 
Centers  for  Disease  Control  and 
Prevention. 

The  new  findings  about  hand 
washing  come  from  a  national 
i  telephone  survey  of  1 ,02 1  adults 
and  observations  of  7,836  persons 
made  in  public  restrooms  in  New 
York,  Atlanta,  New  Orleans, 
Chicago  and  San  Francisco, 
i  Observers  found  that  those  least 
likely  to  wash  in  public  restrooms 
!  were  men  in  Atlanta,  while  those 
most  likely  to  wash  were  women 
in  Chicago. 

i  Women  surveyed  were 
I  significantly  more  likely  than  men 
to  at  least  say  they  wash  their 
hands  after  various  activities  or 
1  events.  For  instance,  40  percent  of 
women  reported  washing  after 
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sneezing  or  coughing,  compared 
to  22  percent  of  men;  54  percent 
of  women  say  they  wash  after 
petting  a  dog  or  cat,  while  only  36 
percent  of  men  say  they  do  so;  and 
86  percent  of  women,  compared 
to  70  percent  of  men,  say  they 
wash  their  hands  after  handling  a 
diaper. 

The  Cdean  Hands  Tlampaign  is 
a  key  component  of  ASM’s  ongoing 
efforts  designed  to  spread  the 
“importance  of  handwashing” 
message,  fhe  campaign  will 
consist  of  educational  materials 
designed  for  healthcare  profes¬ 
sionals  and  consumers  including 
posters,  a  brochure,  stickers  and 
a  Web  site  destination,  www. 
washup.org  for  downloading 
information  and  educational 
materials. 

FSIS  Proposes  to  Shore 
Recall  Information  to 
Enhance  Public  Health 

he  U.S.  Department  of 
Agriculture’s  Food  Safety 
and  Inspection  Service 
(FSIS)  is  proposing  to  share  some 
proprietary  information  with  state 
and  other  federal  government 
agencies  when  a  recall  of  meat 
or  poultry  products  is  being 
conducted. 

“Sharing  recall  information 
helps  all  government  agencies 
involved  work  together  more 
professionally  to  ensure  the 
effectiveness  of  a  recall,”  said 
Thomas  J.  Billy,  administrator  of 
FSIS.  “Such  cooperation  helps  to 
find  solutions  to  provide  consumer 
protection  from  foodborne 
illnesses,  enhances  public  health, 
and  contributes  to  the  higher 
efficiency  of  government.” 

Under  this  proposed  rule, 
published  in  the  Federal  Register, 
FSIS  may,  in  the  interest  of  public 
health,  share  some  confidential 
proprietary  information  with 


other  government  agencies  in 
connection  with  the  recalls  of 
meat,  poultry  and  egg  products. 

Under  the  Freedom  of  Infor¬ 
mation  Act,  Congress  recognizes 
the  need  for  the  federal  govern¬ 
ment  to  withhold  certain  catego¬ 
ries  of  information  from  public 
disclosure.  Therefore,  agencies 
receiving  the  information  would 
provide  written  agreements  not  to 
disclose  proprietary  information 
without  the  company's  written 
permission  or  written  confirma¬ 
tion  from  FSIS. 

FSIS  will  continue  to  issue  a 
news  release  for  all  meat  and 
poultry  recalls,  as  was  stated  in  its 
Jan.  19  directive  updating  FSIS 
recall  procedures  and  outlining  a 
new  policy.  Releases  reflect  the 
health  risk  posed  by  the  product, 
and  indicate  whether  the  product 
is  identifiable  to  consumers.  The 
directive  and  this  proposal  grew 
out  of  recommendations  made  by 
an  FSIS  Recall  Working  Group. 

FSIS  has  issued  a  guide  that 
outlines  the  actions  industry  can 
take  before  a  recall  occurs  and  the 
step-by-step  procedures  a  firm 
should  follow  when  recalling  a 
product.  These  materials  are 
available  on  the  FSIS  Web  site  at 
w  w  w.  fsis .  usda  .gov. 

Recalls  are  voluntary  actions 
by  plants  or  distributors  in  coop¬ 
eration  with  federal  and  state 
agencies.  Products  are  recalled  if 
they  are  found  to  be  contaminated, 
adulterated  or  misbranded  accord¬ 
ing  to  provisions  of  the  Federal 
Meat  Inspection  Act  or  the  Poultry 
Products  Inspection  Act.  Although 
FSIS  cannot  order  a  recall,  the 
agency  does  have  the  authority  to 
detain  and  seize  the  product  after 
it  is  located. 

Recalls  of  meat  and  poultry 
products  are  coordinated  and 
monitored  by  FSIS  or  state  agen¬ 
cies,  depending  on  whether  the 
products  are  distributed  in  inter¬ 
state  or  intrastate  commerce. 


Written  comments  should  be 
mailed  by  Nov.  20  to  the  FSIS 
Docket  Clerk,  Docket  #99-029P, 
U.S.  Department  of  Agriculture, 
Food  Safety  and  Inspection 
Service,  Room  102,  Cotton  Annex, 
300  12th  St.,  S.W.,  Washington, 
D.C.  20250-3700. 

NFPA  Announces  New 
Food  Safety  and  Qual¬ 
ity  Systems  Supplier 
Audit  Program 

nhe  National  Food  Processors 
Association  (NFPA)  has 
announced  a  new  program 
to  coordinate  food  safety  audits 
of  suppliers  on  behalf  of  food  pro¬ 
cessors.  “The  Food  Safety  and 
Quality  Systems  Supplier  Audit 
Program  has  a  simple  but  very 
important  purpose;  to  enhance 
food  safety  standards  and  create 
efficiencies  in  the  way  audits  for 
suppliers  and  processors  alike,” 
said  Kelly  Johnston,  NFPA’s 
Executive  Vice  President  for 
Government  Affairs  and  Comm¬ 
unications,  who  has  served  as  the 
program’s  coordinator  since  its 
inception.  “We  believe  the  pro¬ 
gram  has  great  potential  to  benefit 
everyone  in  the  industry.” 

NFPA,  a  trade  group  represent¬ 
ing  food  makers,  formed  a  27- 
company  task  force  earlier  this 
year  to  establish  audit  standards, 
qualifications  for  independent 
auditors,  and  processes  to  coordi¬ 
nate  the  scheduling  of  audits  and 
distribution  of  reports. 

Under  this  program,  NFPA  will 
coordinate  the  scheduling,  con¬ 
duct,  review,  and  distribution  of 
food  safety  and  quality  system 
audits  of  food  industry  suppliers. 
Once  a  pilot  phase  of  the  program 
is  completed,  participating  pro¬ 
cessors  will  likely  ask  suppliers 
to  conduct  an  annual  NFPA  audit 
of  their  facilities.  The  supplier 
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will  contact  NFPA  to  contract  for 
and  schedule  the  audit,  and  will  be 
provided  with  a  short  list  of 
trained  and  qualified  auditors  to 
choose  from. 

The  auditor  will  then  work 
with  the  supplier  to  schedule  a 
time  for  the  audit.  Once  the  audit 
is  completed  —  including  any 
corrective  action  planned  by  the 
supplier  —  NFPA  will  review  the 
report  for  completeness,  and  then 
distribute  copies  to  processors  as 
authorized  by  the  supplier.  An 
appeal  procedure  to  handle 
disputes  also  will  be  established. 

“An  auditing  standard  ac¬ 
cepted  by  the  food  processing 
industry  would  dramatically 
reduce  the  number  of  audits 
required  (currently  an  average  of 
nine  audits  per  year  per  facility) 
and  create  other  efficiencies,” 
Johnston  noted. 

I’he  program  will  start  with 
a  pilot  phase  in  2001,  when  it  is 
estimated  that  several  hundred 
audits  could  be  conducted.  The 
program  is  expected  to  grow 
to  several  thousand  audits  annually 
over  the  next  five  years.  Initially, 
the  program  will  be  designed  for 
suppliers  to  food  processors  in 
North  America,  but  eventually 
could  become  an  international 
program.  The  program  will  be 
open  to  both  NFPA  members  and 
non-members  alike. 


Eventually,  it  will  be  attrac-  j 
tive  to  other  segments  of  the  food 
industry  who  have  or  want  to 
establish  quality  assurance  pro-  ! 

grams  for  their  suppliers,  includ-  j 

ing  retailers,  restaurants,  food 
service  companies,  and  distribu¬ 
tors,”  Johnston  said. 

FDA  Database  of 
Foodborne  Illness  Risk 
Factors  Released 

he  Food  and  Drug  Adminis¬ 
tration  (FDA)  has  announ¬ 
ced  the  release  of  the 
Report  of  the  FDA  Retail  Food  i 

Program  Database  of  Foodborne 
Illness  Risk  Factors.  This  report 
establishes  a  baseline  to  measure 
how  effective  industry  and 
regulatory  efforts  are  in  changing  | 
behaviors  and  practices  that 
directly  relate  to  food-borne  illness 
in  the  retail  food  industry. 

FDA  advises  state  and  local 
governments  on  food  safety 
standards  for  institutional  food 
service  establishments,  restau-  i 

rants,  retail  food  stores,  and  other  ' 

retail  food  establishments.  By 
establishing  a  baseline,  FDA  will 
be  better  able  to  measure  compli¬ 
ance  with  its  Food  Code,  a  food  ; 
safety  guideline  developed  by  FDA 
for  maintaining  food  safety  in 
restaurants,  grocery  stores,  | 

nursing  homes,  and  other  institu-  i 

tional  and  retail  settings. 


Data  collected  from  nearly  900 
institutional  food  service  establish¬ 
ments,  restaurants,  and  retail  food 
stores  showed  that  the  risk  factors 
in  need  of  greatest  attention  were: 
Improper  Holding  Times  and 
Temperatures,  Contaminated 
Equipment/Cross  Contamination, 
and  Poor  Personal  Hygiene. 

It  is  expected  that  an  improve¬ 
ment  in  compliance  with  the  Food 
Code  provisions  that  address  these 
risk  factors  may  have  a  direct 
impact  on  reducing  the  occur¬ 
rence  of  foodborne  illness. 

On  the  other  hand,  risk  factors 
which  were  revealed  not  to 
require  increased  attention 
included:  Foods  from  Unsafe 
Sources  and  Inadequate  Cooking. 

Future  studies  planned  for 
2003  and  2008  are  expected  to 
provide  input  into  one  of  Healthy 
People  2010’s  food  safety  objec¬ 
tives.  Healthy  People  2010  is  a 
national  health  promotion  and 
disease  prevention  initiative  with 
the  objective  to  improve  the  health 
of  all  Americans.  One  objective 
is  to  improve  food  preparation 
practices  and  food  employee 
behaviors  at  institutional  food 
service  establishments,  restau¬ 
rants,  and  retail  food  stores. 

A  Federal  Register  notice 
announcing  the  availability  of  the 
report  was  published  September  6, 
2000.  A  public  meeting  was  held 
on  October  27,  2000.  The  purpose 
of  the  meeting  was  to  present  the 
methodology  used  for  developing 
the  baseline  and  inspectional  data 
results. 
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Viking  Pump,  Inc. 

Viking  Pump  and  Top  Line 
Process  Equipment 
Announce  New  SteriLobe" 
1,000  GPM  Rotary  Lobe 
Pump 

To  provide  greater  pumping 
capacity  for  sanitary/hygienic 
applications,  Viking  Pump,  a  Unit 
of  IDEX  Corporation  and  Top  Line 
Process  Equipment  announce  the 
SteriLobe™  series  of  positive  dis¬ 
placement  rotary  lobe  pumps.  The 
first  pump  in  the  series,  with  six- 
inch  ports,  nearly  doubles  the 
capacity  of  Viking’s  existing  rotary 
lobe  pump  lines. 

With  capacities  to  over  1,000 
gallons  per  minute  (230m^/h), 
the  SteriLobe  pump  handles  fluid 
viscosities  up  to  2,000,000  SSU 
(440,000  cSt),  and  develops  pre¬ 
ssures  to  220  psig  (15  bar).  A  fully 
swept  pumping  chamber  and 
temperature  capabilities  to  300°F 
(150°C)  ensure  these  pumps  are 


suitable  for  both  Clean-In-Place 
and  Sterilize-In-Place  installations. 
The  316L  SS  pumps  are  designed 
to  conform  to  3-A  standards  for 
sanitary  applications,  and  special 
finishes  are  available  for  ultrapure 
applications. 

The  unique  four-lobe  rotor 
design  provides  nearly  pulseless 
transfer  or  metering  of  virtually 
any  fluid,  from  ultrapure  water  to 
viscous  or  shear-sensitive  liquids. 
Common  sanitary  applications 
include  sugar  magmas,  food 
slurries,  dairy  and  brewing.  A 
simple  gear  timing  mechanism 
eliminates  shimming,  and  front¬ 
loading  seals  make  service  fast  and 
easy.  Single  or  double  mechanical 
seals  are  available  for  nearly  any 
fluid  application. 

Viking  Pump,  Inc.,  Cedar  Falls, 
lA 

I  Reoder  Service 

New  Zeiss  Automated 
Cell  Scan  System  for 
Monitoring  Life  Cycle 
of  Cultured  Cells 
and  Apoptosis 

Carl  Zeiss  introduces  the  new 
Automated  Cell  Scan  (ACS) 
System  for  life  cell  studies.  It 
incorporates  a  comprehensive 
environmental  incubation  and 
temperature  control  system 
allowing  the  use  of  multi-well 
plates  for  the  simultaneous  moni¬ 
toring  of  multiple  or  single  exper¬ 
imental  variables. 

The  ACS  System  is  ideally 
designed  to  study  reporter  gene 


expression  in  living  cells  using 
fluorescent  proteins  (FPs)  as 
markers,  or  to  monitor  sub  cellular 
localization  of  chimeric  proteins 
in  a  cell-cycle/time  dependent 
manner.  The  system  allows  tracing 
of  the  direct  lineage  of  a  single 
cell  expressing  a  gene  of  interest 
or  which  has  been  treated  with  a 
specific  compound  that  may  affect 
cell-cycle  progression,  and  time 
dependent  variations  in  cell 
morphology  or  cytokinesis.  It  also 
permits  the  monitoring  of  accu¬ 
mulated  cell  deaths  following 
various  experimental  treatments. 

The  ACS  system’s  ability  of 
scanning  multi-well  plates  under 
full  environmental  control  and 
creation  of  time-lapse  sequences 
can  be  streamlined  to  accommo¬ 
date  high-throughput  screening 
for  compounds  that  regulate  cell 
growth  or  apoptosis. 

The  ACS  System  is  based  on 
the  Axiovert  lOOM  inverted 
research  microscope  with  fully 
programmable  motorized  control 
functions  of  Z-focus,  objective 
nosepiece,  X-Y  stage,  and  epi- 
f  luorescence  filter  block  slider. 
Zeiss  Vision  software  fully  sup¬ 
ports  all  computer  and  micro¬ 
scope  functions  such  as  Z-focus; 
automatic  x-y  scanning  stage 
control  for  Mark  &  Find  applica¬ 
tions;  image  capture  for  5D  time- 
lapse  studies;  autofocus  capability 
supporting  digital  cameras  includ¬ 
ing  epi-fluorescence,  and  data 
acquisition  of  single  or  multiple 
populations  in  multi-well  plates. 

Cari  Zeiss,  Inc.,  Thomwood.  NY 

I  Reader  Service 


The  publishers  do  not  warrant,  either  expressly  or  by  implication,  the  factual  accuracy  of  the  products  or  descriptions  herein, 
nor  do  they  so  warrant  any  views  or  opinions  offered  by  the  manufacturer  of  said  articles  and  products. 
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New  Analytical  System 
from  Foss  Electric 
Dramatically  Improves 
Food  Quality  Management 

With  MicroFoss,  the  new 

analytical  system  from  Foss 
Electric  A/S,  food  products  and 
raw  materials  can  be  screened  for 
bacteria  much  faster  than  tradi¬ 
tional  methods,  thus  allowing  for 
improvements  in  the  quality  of 
meat  and  milk  products  for 
example.  The  result  can  be  fresher, 
safer  products  for  the  consumer. 

Foss  Electric  has  a  new  analy¬ 
tical  system  for  the  detection  and 
enumeration  of  microorganisms; 
the  MicroFoss.  Within  the  food 
production  and  processing  indust¬ 
ries,  rapid,  reliable  testing  of  food 
products  and  raw  materials  is 
vitally  important.  In  order  to 
ensure  that  consumers  get  fresh, 
uncontaminated  products,  thor¬ 
ough  analysis  is  necessary.  This  is 
provided  by  the  new  MicroFoss 
system.  With  screening  times  as 
low  as  seven  hours,  the  iMicroFoss 
system  requires  less  labor  inputs 
than  any  other  product  in  the 
market,  thus  allowing  food  compa¬ 
nies  to  improve  their  surveillance 
programs  without  additional  staff. 

Faster  food  testing  allows  the 
industry  to  reduce  the  total 
processing  time,  and  also  reduces 
storage  delays.  This  offers  financial 
benefits  to  the  producers,  and 
increases  the  product  shelf  life. 
Most  importantly  for  the  con¬ 
sumer,  products  can  be  delivered 
fresher  to  the  point  of  purchase. 

“During  the  processing  stage, 
food  is  vulnerable  to  bacterial 
contamination.  Shortened  screen¬ 
ing  times  mean  faster  clearance  of 
raw  materials  and  finished  prod¬ 
ucts.  MicroFoss  increases  effi¬ 
ciency  in  the  QC  laboratory,  by 
reducing  hands-on  time,  greatly 
improves  the  implementation  and 
monitoring  of  H  ACCP  (Hazard 
Analysis  Oitical  (Control  Point) 


programs,  and  reduces  quarantine 
storage  requirements. 

The  MicroFoss  system  mea¬ 
sures  TV(>s  (Total  Viable  Count), 
coliform  count,  E.  coli  bacteria, 
and  yeasts  &  molds,  in  both  raw 
materials  and  finished  products. 
This  is  vital  to  the  meat,  dairy, 
food,  and  beverage  industries. 
New  tests  which  offer  utility  and 
value  to  food  manufacturers,  will 
be  developed  for  the  MicroFoss 
system  in  the  future. 

Foss  Microbiology,  Hillerod, 
Denmark 


No.  316 


Raytek  Corporation 


A  New  Noncontact 
Infrared  Thermometer 
for  Food  Handling  and 
Preparation  Applications 
from  Raytek  Corporation 

Raytek  (Corporation  has  de¬ 
signed  a  new  noncontact 
infrared  thermometer  specifically 
for  the  food  service  industry.  The 
new  Mini-Temp-Food  Safety  (FS) 
model  infrared  thermometer  is 
calibrated  to  meet  1  percent 
(±1°C/2°F)  accuracy  in  the  32° 
to  150°F  (0°  to  65°C)  tempera¬ 
ture  range  exceeding  the  critical 
40°  to  140°F  (4°  to  6()°C)  food 
safety  zone.  That  makes  the  new 
MiniTemp-FS  model  an  excellent 
companion  to  a  traditional  probe 
thermometer  to  meet  a  Hazard 
Analysis  Critical' Control  Point 
(HACCP)  program.  As  a  scanning 
tool,  MiniTemp  FS  can  quickly 


and  accurately  identify  potential 
problem  areas,  which  can  then 
be  confirmed  using  a  traditional 
probe  thermometer  to  take 
internal  temperatures.  It  also  has 
a  laser  sighting  system  that  helps 
pinpoint  the  measurement  area 
on  the  cooking,  processing  or 
preparation  surface.  Now  users 
have  the  ability  to  instantly  and 
conveniently  take  more  tempera¬ 
tures  more  often  and  significantly 
increase  food  preparation  safety. 
The  MiniTemp-FS  includes  these 
features:  1  percent  accuracy  with¬ 
in  the  critical  food  safety  temper¬ 
ature  zone;  Distance  to  Spot  ratio 
of  4: 1  measures  a  1  to  2  inch  dia¬ 
meter  spot  when  working  4  to  8 
inches  from  the  intended  target; 
(Calibration  to  0.97  emissivity  for 
greater  food  measurement  accu¬ 
racy;  and  temperature  range  from 
-25°  to  4()()°F  (-30°  to  2()0°C)  to 
meet  most  food  applications. 

In  addition  to  the  enhance¬ 
ments,  all  MiniTemp-FS  models 
include  the  field-proven  features 
of  backlit  display,  low  battery 
indicator,  automatic  off,  and 
7-second  display  hold. 

Ra>tek  Corporation,  Santa 
Cruz,  CA 


No.  317 


Goring  Kerr  Offers  Product 
Inspection  Services 

Goring  Kerr-A  Thermo  Sentron 
Company  provides  on-site  or 
off-site  Product  Contamination 
Inspection  utilizing  the  Goring 
Kerr  X-Ray  system.  The  IJSDA- 
approved  system  offers  the  fastest 
and  most  dependable  way  to 
inspect  packaged  goods. 

In  the  case  of  a  known 
product  contamination,  the 
Goring  Kerr  Product  Inspection 
Service  will  thoroughly  inspect 
product  for  a  variety  of  dense 
contaminants  including  metal, 
glass,  PVC,  mineral  stone,  shell 
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and  bone,  regardless  of  packaging 
material.  The  system  can  also 
detect  missing  or  mispackaged 
product  non-destructively. 

The  X-Ray  inspection  system 
is  available  for  short-  or  long-term 
rental  at  a  customer’s  facility  or 
can  be  used  at  Goring  Kerr’s 
facility  where  professional  labor 
and  materials  are  provided  to 
examine  and  re-pack  product. 
Customers  can  take  advantage  of 
the  Priority  Customer  Registration 
System  for  quick  action  when  their 
product  is  in  jeopardy.  Once 
registered,  Priority  Customers  can 
bypass  the  process  of  product  and 
account  set-up  when  they  make  a 
call  for  action  —  when  time  delays 
can  be  most  critical. 

Goring  Kerr  -  A  Thermo 
Sentron  Company,  Westmont,  IL 


No.  318 


seepex,  Inc. 


seepex  New  Chopper 
Pump  Needs  No  Carrier 
Liquid 

Seepex  has  a  new  chopper 
pump.  The  inlet  hopper  is 
rectangular  and  axially  spaced  set 
of  rotary  and  stationary  tungsten 
carbide  knives  are  used  to  chop, 
crush  and  feed  products  into  the 
pumping  elements. 


Rotating  knives,  symmetrically 
arranged  on  the  feed  screw,  in 
conjunction  with  stationary  knives 
fixed  to  the  compression-housing, 
chop  and  crush  the  fed  product. 
The  macerated  products  can  be 
transported  without  jamming  or 
clogging  the  pump  or  discharge 
pipes. 

The  inlet  hopper  of  the  pump 
can  be  fabricated  to  the  specific 
dimension  required  by  the  cus¬ 
tomer.  Current  users  have  applied 
this  pump  on  waste  potatoes, 
beets,  whole  waste  chickens,  and 
potatoes  for  starch  production 
and  apples.  Certain  products,  like 
potatoes  and  apples,  can  be 
pumped  without  adding  carrier 
liquids. 

This  pump  has  many  applica¬ 
tions  in  fruit,  vegetable  and  meat 
processing  industries  and  starch 
production  plants.  This  new 
system  now  permits  the  oxidation 
free  crushing  of  whole  and 
partially  chopped  foods  with 
simultaneous  transport  within  a 
closed  system. 

The  BTM  pumps  are  available 
in  various  capacity  and  pressure 
choices  for  lows  to  70  m'/h  (300 
j  USGPM)  at  pressures  up  to  48  bar 
j  (720  psi). 

I  seepex,  Inc.,  Enon,  OH 


No.  319 


Ryan  Instruments  Expands 
Multi-Channel  Logger 
Series  with  Heavy  Duty 
Modeis 


Ryan  Instruments  has  expanded 
its  Multichannel  Logger  (MCL) 
line  of  products  to  include  a 


heavy-duty  model  in  a  NEMA  4X 
enclosure  specifically  designed 
for  external  environments  with 
resistance  to  direct  rain,  wind, 
heat,  cold,  dust  and  hose  spray.  A 
variety  of  sensor  types  and  cable 
lengths  are  available. 

An  indispensable  tool  for  the 
produce,  perishable  food  and 
horticultural  industries,  the  MCL 
offers  both  versatility  and  flexibil¬ 
ity.  Each  version  of  the  instrument 
monitors  a  programmed  tempera¬ 
ture  range,  collecting  up  to  16,000 
temperature  samples;  the  instru¬ 
ment  provides  a  visual  alert  when 
temperatures  in  any  one  of  up  to 
four  locations  fall  outside  the 

I 

specified  temperature  boundaries. 
Data  is  held  in  a  data  key  that  is 
removed  from  the  MCL  and 
inserted  in  the  Key  Down  Loader 
(KDL)  connected  to  a  PC  for  a  full 
graphical  or  tabular  display  of  the 
data.  Insertion  of  an  additional 
programmed  data  key  in  the  MCL 
means  continuous,  uninterrupted 
monitoring  of  temperatures. 

The  MCL  provides  two  ways 
to  view  out-of-bounds  conditions. 
There’s  an  on-board  LED  (green/ 
red)  bar  easily  visible  locations 
such  as  outside  a  cold  room.  The 
standard  MCL  features  a  remote 
display  option  for  less  visible 
locations  such  as  inside  a  display 
case. 

The  MCL  line  monitors  temp¬ 
eratures  between  -20°F  and  199°F, 
with  accuracy  of  ±.5°F.  Program¬ 
med  sample  rates  are  1,  5,  10,  15, 

I  30  or  60  minutes. 

Ryan  Instruments,  Redmond, 

WA 
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How  the  Audiovisual  Library 
Serves  LAPP  Members 


Purpose ... 

The  Audiovisual  Library  offers  International  Association  for  Food  Protection 

Members  an  educational  service  through  a  wide  variety  of  quality  training  videos 

dealing  with  various  food  safety  issues.  This  benefit  allows  Members  free  use  of 

these  videos. 

How  It  Works ... 

1)  Members  simply  fill  out  an  order  form  (see  page  907)  and  fax  or  mail  it  to 
the  lAFP  office.  Members  may  also  find  a  Library  listing  and  an  order  form 
online  at  the  lAFP  Web  site  at  www.foodprotection.org. 

2)  Material  from  the  Audiovisual  Library  is  checked  out  for  a  maximum  of  two 
weeks  (three  weeks  outside  of  North  America)  so  that  all  Members  can 
benefit  from  its  use. 

3)  Requests  are  limited  to  five  videos  at  a  time. 

How  to  Contribute  to  the  Audiovisual  Library  ... 

1)  As  the  I  AFP  Membership  continues  to  grow,  so  does  the  need  for  additional 
committee  members  and  materials  for  the  Library.  The  Audiovisual  Commit¬ 
tee  meets  at  the  I  AFP  Annual  Meeting  to  discuss  the  status  of  the  Audio¬ 
visual  Library  and  ways  to  improve  the  service.  New  Members  are  sought 
to  add  fresh  insight  and  ideas. 

2)  Donations  of  audiovisual  materials  are  always  needed  and  appreciated. 

Tapes  in  foreign  languages  (including,  but  not  limited  to  Spanish,  French, 
Chinese  [Manderin/Cantonese]),  are  especially  desired  for  International 
Members  who  wish  to  view  tapes  in  their  native  language. 

3)  Members  may  also  make  a  financial  contribution  to  the  Foundation  Fund. 

The  Foundation  Fund  sponsors  worthy  causes  that  enrich  the  Association. 
Revenue  from  the  Foundation  Fund  supports  the  lAFP  Audiovisual  Library. 
Call  Lisa  Hovey,  Assistant  Director  or  Lucia  Collison,  Association  Services 
at  800. 369.6337  or  515.276.3344  if  you  wish  to  make  a  donation. 
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V 


nternational  Association  for 

Food  Protection 


6200  Aurora  Avenue,  Suite  200W 
Des  Moines,  lA  50322-2863,  USA 
Phone;  800.369.6337  •  515.276.3344 
Fax:  515.276.8655 
E-mail:  info@foodprotection.org 
Web  site;  www.foodprotection.org 


The  use  of  the  Audiovisual  Library  is  a  benefit  for  the  Association  Members.  Please  limit  your  requests  to  five  videos. 
Material  from  the  Audiovisual  Library  can  be  checked  out  for  2  weeks  only  so  that  all  Members  can  benefit  from  its  use. 
(SHIP  TO:  Please  print  or  type.) 


Company 

Mailing  Address _ _ 

(Please  specify:  Home  n  Work) 

City  _ 

Postal  Code/Zip  +  4 _ _ 

Telephone  # 

E-mail _  _ 


State  or  Province 
Country  _ 


Date  Needed 


For  Association 
Members  Only 


DAIRY 

~y  1)1 1  ■’0  3-A  Symbol  Council 

"I  D1 18()  10  Points  to  l)ain'  Quality 

“I  1)1010  The  Bulk  Milk  Hauler:  PnrttKol 

&  Procedures 

"1  1)1020  Causes  of  Milkfat  Test  Variations 

&  Depressions 

T  1)1030  c:old  Hard  Facts 

T  1)1040  Hther  Extraction  Methtxl  for 

Determination  of  Raw  Milk 
“1  D1050  The  Farm  Bulk  Milk  Hauler 

"I  DKKSO  Frozen  Dairy  Pnnlucts 

*1  1)1070  The  Gerber  Butterfat  Test 

“I  1)1080  High-Temperature,  Short-Time  Pasteurizer 

1  1)1090  Managing  Milking  Quality 

T  D1 100  .Mastitis  Prevention  and  (x)ntrol 

"1  Dll  10  Milk  Plant  Sanitation:  Chemical  Solution 

“1  D1120  Milk  Prexessing  Plant  Inspection 

Pnxedures 

“1  I)  1 130  Pasteurizer  -  Design  and  Regulation 
“I  1)1140  Pasteurizer  -  Operation 

T  D1I50  Prixessing  Fluid  Milk 


ENVIRONMENTAL 

E30I0  The  ABC:s  of  Clean  -  A  Handwashing 
&  (Cleanliness  Program  for  Early 
ChildhiXKl  Programs 
"1  E3020  Acceptable  Risks? 

1  E3030  Air  Pollution;  Ind(K>r 

n  E3040  Asbestos  Awareness 

*1  E3055  Effective  Handwashing-Preventing  Cn>ss- 

Contamination  in  the  Food  Service 
Industry’ 

"1  E3060  EPA  -  Test  Methods  for  Freshwater 

Effluent  Toxicity  Tests  (Using 
(xri(xlaphnia) 

"1  £30*^0  EPA  -  Test  Methods  for  Freshwater 

Effluent  Toxicity  Tests  (Using  Fathead 
Minnow  Larva) 

71  E3075  EPA:  This  is  Super  Fund 

1  E3080  Fit  to  Drink 

n  E3 1 1 0  Garbage:  The  Movie 

H  E3120  (ilobal  Warming:  Hot  Times  Ahead 

"1  E3 1 30  Kentucky  Public  Swimming  P(x>l 

&  Bathing  Facilities 

^  E3 1 33  Plastic  Recycling  Today:  A  Growing 
Resource 

n  E3140  Putting  Aside  Pesticides 

71  E3I30  Radon 

71  E3160  RCRA  -  Hazardous  Waste 

71  E3I70  The  New  Superfiind:  What  It  Ls 

&  How  It  Works-(l)  Changes  in  the 
Remedial  Pnxress:  Clean  up  Standards 
&  State  InvoK’cment  Requirements 


AUDIOVISUAL  LIBRARY 


The  New  Superfund:  Wliat  It  is 
&  How  It  Works-(2)  (Changes  in 
the  Removal  Pnxess:  Removal 
&  Additional  Pn>gram  Requirements 
The  New  Superfund.  What  It  is 
&  How  It  Works  -  (3)  Enforcement  and 
Federal  Facilities 
The  New  Superhtnd:  What  It  is 
&  How  It  Works  -  (4)  Emergency 
Preparedness  &  (amimunity 
Righl-lo-Know 

The  New  Superfund:  Wliat  It  is 
&  How  It  W  orks  -  (3)  Underground 
Storage  Tank  Tru.st  Fund  St  Response 
Program 

The  New  Superfund;  W  hat  It  is 
&  How  It  W'orks  -  (6)  Research 
&  Development,  (Closing  Remarks 
Sink  a  (ierm 
Wash  Your  Hands 

W  aste  N<x:  Reducing  Hazardous  W  aste 


“I  E3240 
“1  E3243 
n  E3230 


1  F2430 
n  F2(X)3 
“1  F2440 


"1  F2010 

T  F2()13 
n  F2037 


n  F202() 
n  F2036 


T  F2040 
1  F2()43 
3  F2030 


71  F2060 

71  F2070 

3  F208() 

3  F2I33 
“1  F2090 


3  F2II0 
71  F2130 
71  F2135 
3  F2140 


FOOD 

100  Degrees  of  D(X)m ...The  Time 

&  Temperature  Caper 

A  (tuide  to  Making  Safe  Smoked  Fish 

A  Lot  on  the  Line 

(leaning  &  Sanitizing  in  Vegetable 

Pixxcssing  Plants;  Do  It  Well. 

Do  It  Safely! 

Close  Encounters  of  the  Bird  Kind 
Controlling  Listeria.  A  Team  Approach 
C(K)king  and  Cooling  Meat  and  Poultry 
Pnxlucts 

"Egg  (fames'  Ftxxlservice  Egg  Handling 
and  Safety 

Egg  Handling  &  Safety 
Emerging  Pathogens  and  Grinding 
and  C(X)king  Comminuted  Beef 
Fabrication  and  ('uring  of  Meat 
and  Poultry  Pnxlucts 
Food  Irradiation 
Food  Microbiological  Control 
Ftxxl  Safe  -  Ftxxl  Smart  -  HACCP 
&  Its  Application  to  the  Food  Industry 
(Part  I&2) 

Food  Safe  -  Series  1  (4  Videos) 

Food  Safe  -  Series  II  (4  Videos) 

Ftxxl  Safe  -  Series  III  (4  Videos) 

Food  Safety’  First 

Fotxl  Safety’:  An  Educational  Video 
for  Institutional  FocxLScnice  Workers 
Food  Safety:  For  Goodness  Sake, 

Keep  Ftxxl  Safe 

Food  Safety  is  No  Mystery’ 

Food  Safety’:  You  Make  the  Difference 

Ciet  with  a  Safe  Food  Attitude 

(iMP  Basics;  Employee  Hygiene  Practices 


PLEASE  CHECKTHE  APPROPRIATE  BOX 


(fMP  Basics;  (fuidelines 

ft>r  Maintenance  Personnel 

(iMP  -  (iSP  Employee 

(iMP:  Perstmal  Hygiene  and  Practices 

in  Food  Manufacturii^ 

(iMP  Basics;  Pitxess  (xmtrol  Practices 

(iMP:  Sources  &  Ctmtrol  of  (xmtaminatitm 

during  Processing 

HA(XIP  and  Its  Applicatitm 

tt>  the  Ftxxl  Industry 

HACCP;  Safe  Ftxxl  Handling  Techniques 

The  Heart  t>f  HACCP 

Inspecting  For  Food  Safety  - 

Kentucky  s  Food  Ctxle 

Is  What  You  Order  What  You  (iel? 

Seaftxxl  Integrity 

Nt)rthem  Delight  -  Fiom  Canada 

to  the  W’t)rkl 

On  the  Front  Line 

On  the  Line 

Pest  Control  in  Seafood  Prixessing  Plants 
Principles  of  Warehouse  Sanitatitm 
Prtxluct  Safety  &  Shelf  Life 
Pniper  Handling  of  Peracidic  Acid 
Purely  Coincidental  -  En^sh 
Safe  Food;  You  (ian  Make  a  Differerxe 
Safe  Handwashing 

Safe  Practices  for  Sausage  Pnxluctif)n 
Safer  Processing  of  Sprouts 
Sanitation  for  Seafotxl  Processing 
Personnel 
Sanitizing  for  Safety 
SERVSAFE*  Serving  Safe  Ftxxl 
(4  Videos) 

SERVSAFE"  Serving  Safe  Ftxxl  Second 
Edition  (6  Videos) 

Smart  Sanitation;  Principles  &  Practices  for 
Effectively  (Cleaning  Yt)ur  Food  Plant 
Supermarket  Sanitation  Pn)gram  - 
“Cleaning  &  Sanitizing" 

Supermarket  Sanitation  Program  -  “Ftxxl 
Safety" 

Take  Aim  at  Sanitation 
Wide  Work!  of  Food-Service  Brushes 
Yt)ur  Health  in  Our  Hands  - 
Our  Health  in  Yours 


“1  F214-* 

3  F2I(>0 


3  F218() 

“I  F2I70 
3  F2r3 


3  F2240 
3  F223() 

3  F22"0 

3  F228<) 

3  F2290 

3  F2220 

“I  F2230 
3  F23IO 
3  F2320 

3  F2323 
3  F246() 
3  F2330 

"I  F2340 
3  F2330 


3  F2390 
3  F24IO 
71  F2420 


OTHER 

3  M4010  Diet,  Nutrition  &  Cancer 

3  M4020  Eating  Defensively:  Food  Safety  Advice 
ft)r  Persons  with  AIDS 
71  M4030  Ice:  The  Forgotten  Food 

71  M4040  Legal  Aspects  of  the  Tampering  Case 
3  M4030  Personal  Hygiene  &  Sanitatit)n 
for  Food  Processing  Employees 
71  M4060  Psychiatric  Aspects  of  Product  Tampering 
71  M40"’0  Tampering;  The  Issue  F-xamined 


Visit  our  Web  site  at  Miww.foodprotection.org  for  detailed  tape  descriptions 
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ComingEvents 


DECEMBER 

•  4-5,  Food  Safety  Objectives: 
Public  Health,  HACCP  and  Sci¬ 
ence  Conference,  Georgetown 
University,  Washington,  D.C.  For 
further  information,  contact 
Phillipa  Orme,  FSO  2000  Confer¬ 
ence  Secretariat,  1 2  Church  St.,  West 
Hanney,  Wantage,  Oxon  0X12  OLN, 
UK;  Phone:  44.01235.868811.  Fax; 
44.01235.868811;  E-mail:  p.orme® 
dial.pipex.com. 

•  4-5,  Advanced  HACCP  Work¬ 
shop,  Phoenix,  AZ.  This  workshop 
will  educate  participants  on  design 
and  implementation  of  scientifically- 
based  HACCP  systems  to  meet  the 
highest  food  safety  standards.  For 
additional  information,  contact  A  IB, 
1213  Bakers  Way,  P.O.  Box  3999, 
Manhattan,  KS  66505-3999;  Phone: 
785.537.4750;  Fax:  785.537. 1493. 

•4-6,  InterBev  2000,  Morial 
Convention  Center,  New  Orleans, 
LA.  For  more  information  call  Joe 
Nemchek  at  203.840.5949. 

•  4-6,  Thermal  Process  Devel¬ 
opment  Workshop,  Monarch  Ho¬ 
tel,  Dublin,  CA.  Presented  by  Na¬ 
tional  Food  Processors  Association. 
Participants  will  generate  heat  pen¬ 
etration  data  in  the  pilot  plant  of 
NFPA’s  research  laboratory.  For 
more  information,  call  Customer 
Service  at  202.639.5954. 

•5-7,  HACCP,  A  Basic  Con¬ 
cept  for  Food  Protection,  Cornell 
University,  Ithaca,  NY.  This  course 
is  designed  to  meet  the  educational 
requirements  cited  in  both  the  FDA 
regulation  requiring  HACCP  for 
seafoods  (2 1  CF/?1 23)  and  the  USDA 
rule  on  Pathogen  Reduction  and 
HACCP  (9CF/?304  etai).  For  further 
information,  contact  Food  Proces¬ 
sors  Institute,  1350  I  St.,  Suite  300, 


Washington,  D.C.  20005;  Phone: 
202.393.0890;  Fax:  202.639  5941. 

•  13-14,  HACCP  IV:  Train  the 
Trainer,  Guelph,  Ontario,  Canada. 
For  more  details,  contact  Marlene 
Inglis,  Guelph  Food  Technology 
Centre  at  Phone:  519.821.1246; 
Fax:  519.836.1281;  E-mail:  gftc@ 
uoguelph.ca. 

•  18-20,  Pflug’s  Microbiology 
and  Engineering  of  Sterilization 
Processes  Course,  St.  Paul,  MN. 
The  objective  of  this  three-day 
lecture  problem-solving  course  is 
to  help  the  student  develop  an 
understanding  of  the  basic  princip¬ 
les  of  both  the  microbilogy  and 
engineering  aspects  of  sterilization 
processes.  For  further  information, 
contact  Ann  Rath  at  61 2.626. 1278; 
Fax:  612.626.1278;  612.625.5272; 
or  mail  to  Food  Science  &  Nutrition 
Bldg.,  University  of  Minnesota,  1334 
Eckles  Ave.,  St.  Paul,  MN  55108. 

JANUARY 

•20-21,  New  HACCP  Work¬ 
shop  for  International  Poultry 
Processors,  Atlanta,  GA.  Sponsored 
by  The  US  Poultry  and  Egg  Assoc¬ 
iation.  Leading  the  workshop  will  be 
Dr.  S.  F.  Sarge  Bilgili  and  Dr.  Donald 
E.  Conner.  For  more  information, 
contact  US  Poultry  &  Egg  Associa¬ 
tion,  1530  Cooledge  Road,  Tucker, 
GA  30084-7303;  Phone:  770.493. 
9401;  Fax:  770.493.9257;  E-mail: 
training@poultryegg.org. 

•  29-31,  Second  NSF  Interna¬ 
tional  Conference  on  Indoor  Air 
Health,  Radisson  Deauville,  Miami 
Beach,  FL.  For  additional  informa¬ 
tion,  contact  Cherrie  Bacon  at  Phone; 
734.827.6865;  Fax:  734.827.6840/ 
6831;  E-mail:  bacon@nsf.org. 


FEBRUARY 

•11-14,  National  Mastitis 
Council  40th  Annual  Meeting, 
Reno,  Nevada.  For  additional  infor¬ 
mation,  contact  NMC,  2820  Walton 
Commons  West,  Suite  131,  Madison, 
WI  53718-6797;  Phone:  608.224. 
0622;  Fax;  608.224.0644;  E-mail: 
nmc@nmconline.org. 

•  20-22,  Kentucky  Association 
of  Dairy,  Food  and  Environmen¬ 
tal  Specialists,  Executive  West,  Lou¬ 
isville,  KY.  For  additional  information, 
contact  Tim  Wright  at  6(X>.873.454 1 , 
or  Kenny  Ratliff  at  502.255.7701. 

•21-22,  California  Associa¬ 
tion  of  Dairy  and  Milk  Sanitar¬ 
ians  Annual  Meeting,  Ontario,  CA. 
For  further  information,  contact  John 
Bruhn  at  530.752.2192. 

•  26-28,  Food  Irradiation  2001 
Conference,  Washington,  D.C.  This 
conference  on  food  safety  will  be 
directed  at  food  safety  managers  and 
executives,  import/export  firms, 
growers,  ranchers,  and  food  proces¬ 
sors  wishing  to  integrate  this  tech¬ 
nology  into  an  overall  food  safety 
program  formeats,  poultry,  produce, 
spices,  eggs  and/or  processed  foods. 
For  further  information,  contact 
Janine  Scheld,  Intertech,  19  North¬ 
brook  Dr.,  Portland,  ME  04105; 
Phone:  207.781 .9617;  Fax:  207.781. 
2150;  E-mail:  jscheld@intertechusa. 
com. 

MARCH 

•  14-16,  Idaho  Environmen¬ 
tal  Health  Association  Annual 
Spring  Conference,  Owyhee  Plaza 
Hotel,  Boise,  ID.  For  further  infor¬ 
mation,  contact  Angela  Markham  at 
208.233  9080  ext.  231. 
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•14-16,  Michigan  Environ¬ 
mental  Health  Association's  57th 
Annual  Educational  Conference, 
Holiday  Inn  West,  Lansing,  MI.  For 
further  information,  contact  Keith 
Krinn  at  248.424.7099. 

•  17-19,  United  Fresh  Fruit 
and  Vegetable  Association  Inter¬ 
national  Convention,  Tampa,  FL. 
For  additional  information,  phone 
703.836.3410. 

•22,  Ontario  Food  Protec¬ 
tion  Association  Spring  Meeting, 
Delta  Meadowvale,  Mississauga, 
Ontario,  Canada.  For  further  infor¬ 
mation,  contact  Glenna  Haller  at 
519.823.8015. 


APRIL 

•4-6,  Missouri  Milk,  Food 
and  Environmental  Health 
Association  Annual  Educational 
Conference,  Ramada  Inn,  Colum¬ 
bia,  MO.  For  additional  information, 
contact  Steve  St.  Clair  at  573.221. 
1166. 

•  5-7,  International  Fresh-cut 
Produce  Association  l4th  An¬ 
nual  Conference,  Phoenix,  AZ.  For 
more  information,  call  Stephanie 
Grunenfelder  at  703.2S>9.6282. 

•  16,  3-A  Sanitary  Standards 
Committee  Annual  Meeting, 

'  Sheraton  Four  Points  Hotel,  Milwau¬ 
kee  Airjwrt.  For  more  information, 
contact  Tom  Gilmore  at  703.761. 


2600;  E-mail:  tgilmore@iafis.org  or 
Philomena  Short  at  703.761. 2600; 
E-mail:  pshort@iafis.org. 

•24-30,  l6th  International 
Trade  Fair  for  Packaging  Machin¬ 
ery,  Packaging  and  Confection¬ 
ery  Machinery,  Diisseldorf,  Ger¬ 
many.  For  more  information,  contact 
Messe  Diisseldorf  North  America,  1 50 
j  N.  Michigan  Ave.,  Suite  2920,  Chi- 
'  cago,IL60601;  Phone:  312.781.5180; 

‘  Fax:  312.781.5188. 
j  •  26,  Guelph  Food  Technology 
Centre  Trade  Show  —  Innovation 
&  Change  in  the  Food  Industry. 
For  further  information,  contact 
I  Cliona  Reeves  at  Phone:  519.821. 

'  1246;  Fax:  519.836.1281;  E-mail:  gftc@ 

uo  guelph.ca. 
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Thoughts  on  Today's  Food  Safety 
Continued  from  page  920 


Another  problem  with  the  Precautionary  Principle, 
as  discussed  in  an  essay  by  Gary  Marchant  of  the 
Arizona  State  University  College  of  Law,  is  that  it 
represents  a  step  backward  from  a  focus  on  “risk” 
to  a  focus  on  “hazard”.  A  hazard  represents  a  potential 
adverse  effect  of  a  product  or  activity  while  the  risk 
is  the  likelihood  that  the  hazardous  effect  will  occur 
in  a  real-world  situation.  Driving  a  car  can  be  hazardous 
but  the  benefits  of  driving  outweigh  the  risks  (unless 
you’re  at  the  intersection  of  1-4  and  1-275  in  Tampa  at 
rush  hour). 

Risk  Assessment  does  not  preclude  the 
Precautionary  Principle 

Supporters  of  the  Precautionary  Principle  attempt 
to  portray  the  current  debate  as  Risk  Assessment  vs. 
the  Precautionary  Principle.  In  other  words,  you  are 
in  one  camp  or  the  other.  It  is  important  to  understand, 
however,  that  the  two  principles  are  not  mutually 
exclusive.  Indeed,  the  IJ.S.  actively  pursues  precaution 
in  regulations  that  involve  health  and  safety  of  consum¬ 
ers  and  the  environment. 

Rather  than  de-emphasize  Risk  Assessment  in  favor 
of  the  EU’s  position  on  the  Precautionary  Principle,  the 
U.S.  has  another  sensible  option.  When  applied  on  a 
case-by-case  basis,  a  precautionary  regulatory  approach 
could  be  used  as  a  temporary  stop-gap  measure  until 


enough  data  are  collected  to  support  valid,  defensible, 
science-based  Risk  Assessment.  This,  of  course, 
requires  flexibility  by  federal  agencies  and  a  willing¬ 
ness  to  move  from  a  precautionary  stance  to  one  based 
on  Risk  Assessment  when  appropriate. 

One  example  of  such  a  scenario  is  the  U.S.  zero 
tolerance  policy  for  Listeria  monocytogenes  in  ready- 
to-eat  foods.  This  policy  was  implemented  as  a  precau¬ 
tion  by  FDA  and  FSIS  at  a  time  of  well  publicized 
outbreaks  and  minimal  knowledge  about  the  import¬ 
ance  of  this  organism  to  food  safety.  Since  that  time, 
extensive  data  have  been  collected  such  that  other 
countries  have  set  tolerance  levels  for  L.  monocyto¬ 
genes  in  certain  RTF  products  rather  than  ban  its 
presence  totally.  IF  scientifically  justifiable,  a  move¬ 
ment  by  our  federal  agencies  away  from  zero  tolerance 
toward  establishment  of  tolerance  levels  might  demon¬ 
strate  a  useful  purpose  for  the  Precautionary  Principle 
in  regulatory  activities,  assuming  a  definition  can  be 
established. 

Although  this  is  a  rather  complex  issue,  the  bottom 
line  is  that  the  U.S.  cannot  and  should  not  accept 
arbitrary  application  of  a  vaguely  defined  idea  that  has 
a  large  potential  for  abuse  as  a  technical  trade  barrier. 
The  U.S.  policy  of  basing  food  safety  regulations  on 
fundamentally  sound  science  is  appropriate  and  should 
be  supported.  For  further  information  on  this  topic, 
visit  www.biotech_info.net/precautionary.html. 
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Butter-Making  Equipment 
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B  &  J  REPAIR  SERVICE 
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Coral,  Ml  49322 
(231)  354-6629 
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CAPITOL  VIAL,  INC 


TAMPER  EVIDENT,  LEAKPROOF,  AIR  TieHT, 
HINGED  CAP,  STERILE  SAMPLE  VIALS 


ISO  9001 


151  RIVERSIDE  DRIVE 
FULTONVILLE,  N.Y.  12072 
TEL:  518-853-3377 
FAX;  518-853-3409 


TOLL  FREE:  1-800-772-8871 


E-MAIL:  SALESCaCAPlTOLVlAL.COM 
www.capitolvial.com 
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CATCH’EM  ON  THE  FLY... 

WITH  MANTIS®  STICKY  FLY  TRAP  UNITS 

Mantis  Fly  Traps  catch  virtually  all  flying  insects,  even  small  flies  such  as  fruit  and  drain  flies.  All  traps  feature: 

*  UL  listed  *  ReflectobakC  sleeves  for  longer  board  life  *  Quick,  easy  no'tool  service  and  cleaning 

Mantis  offers  units  specifically  for  farm  and  food  processing  use: 


MANTIS  1  X  2 

•  Compact,  ultra  slim, 
wall-mounted  unit 

•  Large,  full-size  board  for 
effective  catching 

•  Ideal  for  food  preparation  areas 

•  2x15  watt  powerful  bulbs  give 
1 80  degree  coverage 

Reader  Service  No.  1 39 


For  more  information  call:  • 

1-800-601-5975 

fax:  (302)  778-4133 
e-mail:  flycontrol@ganlexinc.com 

GARDCK  u 


NOVEMBER 


MANTIS  2X2 

Ceiling-suspended 
Full  size,  two  sided  sticky  boards 
Protects  large  open  areas 
Suitable  above  aisleways  and 
livestock  pens  with  no  possibility 
of  fly  fallout 

360  degree  coverage  with 
4x15  watt  powerful  bulbs 
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CareeiServicesSection 


McCormick  &  Company,  Inc.,  a  worldwide 
leader  in  the  spice  and  flavoring  markets,  has  an 
opening  for  a  Manager  Food  Safety/Microbiology  at 
its  Technical  Innovation  Center  located  in  Hunt  Valley, 
Maryland,  a  suburb  of  Baltimore.  McCormick  has  been 
recognized  as  a  “100  Best  Company  To  Work  For  in 
America,”  and  offers  competitive  salary,  benefits. 
Company-funded  pension,  and  profit  sharing. 

Candidate  will  provide  leadership  to  McCormick's 
Food  Safety  program.  Working  closely  with  Corporate 
QA,  responsibilities  will  include  managing  proactive 
research,  investigating,  and  reporting  on  food  safety 
issues  to  appropriate  Company,  customer  and  govern¬ 
mental  officials.  In  addition,  coordinating  the  testing, 
refining,  developing  and  implementing  microbiological 
methods,  as  well  as  management  of  departmental  staff 
and  projects  will  be  necessary. 

Skills  and  experience  which  qualified  candidates 
will  possess  include: 

1)  Master’s  Degree  or  Ph  D.  (Ph.D.  preferred)  in 
Microbiology  or  related  science  and  lO-year’s 
experience. 

2)  Food  safety  expertise  with  a  strong  practical 
microbiological  know  ledge. 

3)  Significant  experience  in  microbiological 
methodology  and  interpretation. 

4)  Demonstrated  ability  to  establish  health  risk 
(Quantified  Risk  Assessment). 

5)  Ability  to  apply  good  business  judgment  toward 
rendering  direction  and  understanding  in 
management  product  safety  decision  making. 

6)  Front  line/production  Q(;  experience  required. 

7)  Ability  to  manage  and  coach  staff  and  provide 
directional  leadership  to  corporate  scientific 
professionals. 

8)  Experience  testing,  refining,  developing  and 
implementing  microbiological  methods. 

9)  Assessment  of  potential  risk  of  emerging  patho¬ 
gens. 

10)  HACCP 

1 1)  Laboratory  Integrity  w/experience  in  a  food 
processing  lab  is  essential. 

1 2)  QA,  operations  experience  and/or  lab  manage¬ 
ment  background  are  a  plus. 

13)  Strong  presentation  skills,  written  and  verbal 
communication  and  teamwork  skills  are  required. 

Interested  candidates  should  fax  their  resume 
and  salary  history  to  McCormick  &  Company,  Inc.; 
Attention:  Microbiologist  Search  at  410-771-7649  or 
mail  to:  McCormick  &  Company,  Inc.,  204  Wight  Ave., 
Hunt  Valley,  Maryland  21031. 
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CAREER  SERVICES  SECTION 

List  your  open  positions  in  Dairy, 
Food  and  Environmental  Sanitation. 
Special  rates  for  this  section  provide  a 
cost-effective  means  for  you  to  reach  the 
leading  professionals  in  the  industry.  Call 
today  for  rate  information. 

Ads  appearing  in  DFES  will  be  posted 
on  the  Association  Web  site  at 
www.foodprotection.org  at  no  additional 
cost. 

Send  your  job  ads  to  Donna  Bahun 
at  dbahun@foodprotection.org  or  to  the 
Association  office:  6200  Aurora  Ave., 
Suite  200W,  Des  Moines,  lA  50322-2863; 
Phone:  800.369.6337;  515.276.3344; 

Fax:  515.276.8655. 
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Sanitation  Manager 

Requirements: 

Two  or  more  year  degree  in  environmental 
science  or  related  field  a  plus.  4  or  more 
years  of  experience  in  food  or  beverage 
manufacturing.  Computer  literate  in  Word 
and  Spreadsheet  applications.  Supervisory 
experiences.  Spanish  a  plus. 

Job  Description: 

The  Sanitation  Manager  reports  to  the  Plant 
Superintendent.  S/he  is  the  Sanitation 
team’s  manager,  directing  and  planning 
their  day  to  day  activities  of  sanitation  on 
3  shifts.  Plant  operates  with  2-bakery 
production  shift.  The  sanitation  manager 
works  closely  with  the  QA  manager  to 
ensure  all  food  safety  requirements  are 
met.  S/he  has  frequent  contact  with  the 
health  and  AIB  inspectors.  Deals  with  PCO 
provider  and  chemical  provider  and  over¬ 
sees  chemical  purchases  and  Right  to 
Know  materials  for  Plant.  The  Sanitation 
Manager  is  responsible  for  keeping  plant, 
ground  and  equipment  at  the  high  level  of 
sanitation  and  cleanliness  that  complies 
with  a  regulatory  and  company  standards. 

Ann.  Salary  Range:  $36,000  to 
$42,000  depending  on  experience. 

Contact: 

Mary  Pint 
VICOM 

300  Lake  Hazeltine  Drive 

Chaska,  MN  55318 

Phone:  (952)  448-2150  EXT  256 

Fax:  (952)  448-6320 

E-mail:  mary.pint@vicorpinc.com 

Job  Location:  Chaska  MN. 

(Southwest  suburb  of  twin  city  area) 


Laboratory  Director 

Silliker  Laboratories,  the  global 
leader  in  food  microbiology  and  chem¬ 
istry  testing,  education  and  consulting, 
seeks  a  qualified  Laboratory^  Director 
for  its  Midwest  locations.  Successful 
candidates  will  have  an  advanced 
degree  in  Food  Science,  Microbiology, 
or  related  field,  and  extensive  experi¬ 
ence  in  a  food  testing  environment 
with  supervisory'  and  management 
responsibilities.  Excellent  manage¬ 
ment,  employee  development  and 
team  leadership  skills  are  essential. 
Professional  level  oral,  written,  and 
interpersonal  skills  are  required  to  run 
the  laboratory.  This  individual  will 
manage  all  departmental  operations 
of  the  laboratory.  Competitive  comp¬ 
ensation  package,  comprehensive 
benefits  and  a  dynamic  work  environ¬ 
ment  await  the  qualified  individual. 

Please  submit  your  resume  and 
salary  requirements  to  human. 
resources@silliker.com  or  fax  to 
(708)  957-3798. 

Silliker  Laboratories 
900  Maple  Road 
Homewood,  Illinois  60430 
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Stimulation  of  Starter  Culture  for  Further  Reduction  of  Foodborne  Pathogens  during  Salami  Fermentation  Dong-Hyun 

Kang*  and  Daniel  Y.  C.  Fung .  1492 

Bacillus  cereus  Group  Strains,  Their  Hemolysin  BL  Activity,  and  Their  Detection  in  Foods  Using  a  16S  RNA  and  Hemolysin 
BL  Gene-Targeted  Multiplex  Polymerase  Chain  Reaction  System  Hau-Yang  Tsen,*  Ming-Lun  Chen,  You-Miin  Hsieh,  Sen-Je 

Sheu,  and  Yan-Lian  Chen .  1496 

Bacterial  Spore  Inhibition  and  Inactivation  in  Foods  by  Pressure,  Chemical  Preservatives,  and  Mild  Heat  Adrienne  E.  H. 

Shearer,  C.  Patrick  Dunne,  Anthony  Sikes,  and  Dallas  G.  Hoover* .  1503 

Nonproteoiytic  Clostridium  botulinum  Toxigenesis  in  Cooked  Turkey  Stored  under  Modified  Atmospheres  Kathleen  A. 

Lawlor,*  Merle  D.  Pierson,  Cameron  R.  Hackney.  James  R.  Claus,  and  Joseph  E.  Marcy .  1511 

Detection  of  Guaiacol  Produced  by  Alicyclobacillus  acidoterrestris  in  Apple  Juice  by  Sensory  and  Chromatographic 
Analyses,  and  Comparison  with  Spore  and  Vegetative  Cell  Populations  Rachel  V.  Orr,  Robert  L.  Shewfelt.  C.  J.  Huang. 

Sebhat  Tefera,  and  Larry  R.  Beuchat* .  1517 

Aerobiology  of  a  High-Line  Speed  Cattle  Abattoir  K.  W.  F.  Jericho,*  J.  Ho,  and  G.  C.  Kozub .  1523 

The  Synergistic  Effect  of  Excimer  and  Low-Pressure  Mercury  Lamps  on  the  Disinfection  of  Flowing  Water  Ian  A.  Ramsay, 

Jean-Christophe  Niedziela,  and  lain  D.  Ogden* .  1529 

Ultraviolet  Spectrophotometric  Characterization  and  Bactericidal  Properties  of  Electrolyzed  Oxidizing  Water  as  Influenced 

by  Amperage  and  pH  Soo-Voon  Len,  Yen-Con  Hung,*  Marilyn  Erickson,  and  Chyer  Kim .  1 534 

Prevalence  of  High-Risk  Food  Consumption  and  Food-Handling  Practices  among  Adults;  A  Multistate  Survey,  1996  to  1997 
Beletshachew  Shiferaw,*  Samantha  Yang,  Paul  Cieslak.  Due  Vugia,  Ruthanne  Marcus,  Jane  Koehler.  Valerie  Deneen,  Frederick 

Angulo,  and  the  FoodNet  Working  Group .  1 538 

Influence  of  Hygienic  Quality  of  Raw  Materials  on  Biogenic  Amine  Production  during  Ripening  and  Storage  of  Dry 

Fermented  Sausages  Sara  Bover-Cid,  Maria  Izquierdo-Pulido.  and  M.  Carmen  Vidal-Carou* .  1 544 

Formation  of  Biogenic  Amines  in  Raw  Milk  Hispanico  Cheese  Manufactured  with  Proteinar.es  and  Different  Levels  of 

Starter  Culture  E.  Fernandez-Garcia,*  J.  Tomillo,  and  M.  Nunez .  1551 

Mixed  Starter  Cultures  To  Control  Biogenic  Amine  Production  in  Dry  Fermented  Sausages  Sara  Bover-Cid,  Maria  Izquierdo- 

Pulido,  and  M.  Carmen  Vidal-Carou* .  1556 

Detection  of  Radiation-Induced  Hydrocarbons  and  2-Alkylcyclobutanones  in  Irradiated  Perilla  Seeds  Hae-Jung  Lee,  Myung- 

Woo  Byun,  and  Kyong-Su  Kim* .  1 563 

A  Differential  Medium  for  the  Enumeration  of  the  Spoilage  Yeast  Zygosaccharomyces  bailii  in  Wine  D.  Schuller,  M.  Cdrte- 

Real,*  and  C.  Leao .  1570 

Norwalk-like  Virus  Sequences  Detected  by  Reverse  Transcription-Polymerase  Chain  Reaction  in  Mineral  Waters  Imported 

into  or  Bottled  in  Switzerland  Christian  Beuret,*  Dorothe  Kohler,  and  Thomas  Liithi .  1 576 

Research  Notes 

Prevalence  and  Characteristics  of  Shiga  Toxin-Producing  Escherichia  coli  in  Beef  Cattle  Slaughtered  on  Prince  Edward 

Island  R.  Douglas  Schurman,  Harry  Hariharan,*  Susan  B.  Heaney,  and  Kris  Rahn .  1583 

Analysis  and  Modeling  of  the  Variability  Associated  with  UV  Inactivation  of  Escherichia  coli  in  Apple  Cider  Siobain  Duffy, 

John  Churey,  Randy  W.  Worobo,  and  Donald  W.  Schaffner* .  1 587 

Yersinia  enterocoiitica  Biogroup  1A,  Serotype  0:5  in  Chicken  Carcasses  Mirtha  E.  Floccari,  Maria  M.  Carranza,  and  Jose  L. 

Parada* .  1 591 

Reduction  of  Campylobacter  jejuni  in  a  Simulated  Chicken  Digestive  Tract  by  Lactobacilli  Cultures  M.  H.  Chang  and  T.  C. 

Chen* .  1594 

Thermal  Stability  of  Moniliformin  at  Varying  Temperature,  pH,  and  Time  in  an  Aqueous  Environment  Graclela  Pineda- 

Valdes  and  Lloyd  B.  Bullerman* .  1 598 

Review 

Detection  and  Analysis  of  Animal  Materials  in  Food  and  Feed  Momcilovic  Dragan  and  Avraham  Rasooly* .  1 602 


*  Asterisk  indicates  author  for  correspondence. 

The  publishers  do  not  warrant,  either  expressly  or  by  implication,  the  tactual  accuracy  of  the  articles  or  descriptions  herein,  nor  do  they  so  warrant  any  views  or 
opinions  ottered  by  the  authors  of  said  articles  and  descriptions. 
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Order  3-A  Standards 
online  at 


www.3-A.org 

International  Association  of  Food  Industry  Suppliers  (lAFIS)  in  cooperation  with  the  | 

International  Association  for  Food  Protection  (I AFP)  created  the  3-A  Web  site  to  promote  j 

awareness  of  the  3-A  Program  and  to  provide  the  opportunity  to  order  3-A  Standards  online.  I 

The  3-A  Web  site’s  online  store  offers  the  3-A  Standards  in  English  and  Spanish.  j 

Users  can  choose  to  have  printed  copies  of  complete  sets  or  individual  Standards  delivered,  ! 

or  they  can  instantly  download  electronic  PDF  files  right  to  their  desktop.  Multi-user  access  to  | 

PDF  Standards  is  also  available  for  corporate  networks.  | 

To  order  by  phone  in  the  United  States  and  Canada  call  800.699.9277;  Outside  US  and  | 

Canada  call  734.930.9277;  or  Fax:  734.930.9088. 

. . . . .  ^ 
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Call  for  Papers 

2nd  International  Mastitis 
and  Milk  Quality  Symposium 

Individuals  interested  in  presenting  a  paper  or 
poster  at  the  2nd  International  Symposium  on 
Mastitis  and  Milk  Quality  are  invited  to  submit  an 
abstract  for  consideration  by  the  program  committee. 

The  symposium,  jointly  sponsored  by  the 
American  Association  of  Bovine  Practitioners 
(AABP)  and  the  NMC,  is  being  held  in  conjunction 
with  the  AABP  34th  Annual  Conference,  September 
13-15,  2001  in  Vancouver,  British  Columbia. 

All  abstracts  must  be  submitted  electronically 
through  the  National  Mastitis  Council  Web  site  at 
www.nmconline.org.  Complete  instructions  will  be 
under  the  “meetings  and  registration”  section  of  the 
Web  site.  Abstracts  should  NOT  be  E-mailed  to 
NMC  as  an  attachment.  The  deadline  for  abstract 
submission  is  November  30,  2000.  Authors  will  be 
notified  of  acceptance  as  an  oral  or  poster  presentation 
by  January  1,  2001. 
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lAFP 

Offers 

"Guidelines  for  the 
Dairy  Industry" 

from 


The  Dairy  Practices  Council 


This  newly  expanded  four-volume  set  consists  of  66  guidelines. 


Planning  Dairy  Freestall  Barns 

Effective  Installation.  Cleaning,  and  Sanitizing  of  Milking  Systems 
Selected  Personnel  in  Milk  Sanitation 

Installation.  Cleaning.  &  Sanitizing  of  Large  Parlor  Milking  Systems 
Directory  of  Dairy  Farm  Building  &  Milking  System  Resource  People 
Natural  Ventilation  for  Dairy  Tie  Stall  Barns 
.Sampling  Fluid  Milk 

Good  Manufacturing  Practices  for  Dairy  Processing  Plants 

Fundamentals  of  Cleaning  &  Sanitizing  Farm  Milk  Flandling  Equipment 

Maintaining  &  Testing  Fluid  Milk  Shelf-Life 

Sediment  Testing  &  Producing  Clean  Milk 

Tunnel  Ventilation  for  Dairy  Tie  Stall  Barns 

Environmental  Air  Control  and  Quality  for  Dairy  Frxxl  Plants 

Clean  Room  Technology 

Milking  Center  Wastewater 

Handling  Dairy  Products  from  Processing  to  Consumption 
Causes  of  Added  Water  in  Milk 

Fieldperson's  Guide  to  Troubleshwging  High  Somatic  Cell  Counts 
Raw  Milk  Quality  Tests 

Control  of  Antibacterial  Drugs  &  Growth  Inhibitors  in  Milk  and  Milk 
Products 

Preventing  Rancid  Flavors  in  Milk 

Troubleshooting  High  Bacteria  Counts  of  Raw  Milk 

Cleaning  &  Sanitation  Responsibilities  for  Bulk  Pickup  &  Transport 

Tankers 

Dairy  Manure  Management  from  Barn  to  Storage 
Troubleshooting  Residual  Films  on  Dairy  Farm  Milk  Handling 
Equipment 

Cleaning  &  Sanitizing  in  Fluid  Milk  PrrK'essing  Plants 

Potable  Water  on  Dairy  Farms 

Composition  &  Nutritive  Value  of  Dairy  Products 

Fat  Test  Variations  in  Raw  Milk 

Brucellosis  &  Some  Other  Milkborne  Diseases 

Butterfat  Determinations  of  Various  Dairy  Products 

Dairy  Plant  Waste  Management 


Dairy  Farm  Inspection 

Planning  Dairy  Stall  Barns 

Preventing  Off-Flavors  in  Milk 

Grade  A  Fluid  Milk  Plant  Inspection 

Controlling  Fluid  Milk  Volume  and  Fat  Losses 

Milkrooms  and  Bulk  Tank  Installations 

Stray  Voltage  on  Dairy  Farms 

Farm  Tank  Calibrating  and  Checking 

Gravity  Flow  Gutters  for  Manure  Removal  in  Milking  Barns 

Dairy  Odor  Control 

Cooling  Milk  on  the  Farm 

Postmilking  Teat  Dips 

Farm  Bulk  Milk  Collection  PrcK-edures 

Controlling  the  Accuracy  of  Electronic  Testing  Instruments  for  Milk 
Components 

Emergency  Action  Plan  for  Outbreak  of  Milk-borne  Illness  in  the  Northeast 
Vitamin  Fortification  of  Fluid  Milk  Products 
Selection  of  Elevated  Milking  Parlors 

Hazard  Analysis  Critical  Control  Point  System  -  HACCP  For  The  Dairy  Industry 

Dairy  Prrxluct  Safety  (Pathogenic  Bacteria)  for  Fluid  Milk  and  Frozen  Dessert  Plants 

Dairy  Plant  Sanitation 

Sizing  Dairy  Farm  Water  Heater  Systems 

Production  and  Regulation  of  Quality  Dairy  Goat  Milk 

Trouble  Shrxxing  Microbial  Defects:  Product  Line  Sampling  &  Hygiene  Monitoring 
Frozen  Dessert  Processing 

Resources  For  Dairy  Equipment  Construction  Evaluation 
Controlling  The  Quality  and  Use  of  Dairy  Product  Rework 
Control  Points  for  Good  Management  Practices  on  Dairy  Farms 
Installing  &  Operating  Milk  Precoolers  Properly  on  Dairy  Farms 
Planning  a  Dairy  Complex  -  “l(K)-r  Questions  To  Ask" 

Abnormal  Milk  -  Risk  Reduction  and  HACCP 
Farmers  Guide  to  Somatic  Cell  Counts  In  Sheep 
Farmers  Guide  to  Somatic  Cell  Counts  In  Goats 
Layout  of  Dairy  Milk  Houses  for  Small  Ruminant  Operations 
'  Food  Allergen  Awareness  in  Dairy  Plant  Operations 


lAFP  has  agreed  with  The  Dairy  Practices  Council  to  dis¬ 
tribute  their  guidelines.  DPC  is  a  non-profit  organization  of 
education,  industry  and  regulatory  personnel  concerned  with 
milk  quality  and  sanitation  throughout  the  United  States.  In 
addition,  its  membership  roster  lists  individuals  and 
organizations  throughout  the  world. 

For  the  past  .^0  years.  DPC’s  primary  mission  has  been  the 
development  and  distribution  of  educational  guidelines 
directed  to  proper  and  improved  sanitation  practices  in  the 
production,  processing,  and  distribution  of  high  quality  milk 
and  milk  prcxlucts. 

The  DPC  Guidelines  are  written  by  professionals  who 
comprise  six  permanent  task  forces.  Prior  to  distribution, 
every  guideline  is  submitted  for  approval  to  the  state 
regulatory  agencies  in  each  member  state.  Should  any 
official  have  an  exception  to  a  section  of  a  proposed  guide¬ 
line,  that  exception  is  noted  in  the  final  document. 

The  guidelines  are  renown  for  their  common  sense  and 
useful  approach  to  proper  and  improved  sanitation  practices. 
We  think  they  will  be  a  valuable  addition  to  your  profession¬ 
al  reference  library. 
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If  purchased  individually,  the  entire  set  would  cost  $289.  We  are  offering  the  set, 
packaged  in  four  looseleaf  binders  for  $205.00. 

Information  on  how  to  receive  new  and  updated  guidelines  will  be  included  with  your 
order. 

To  purchase  this  important  source  of  information,  complete  the  order  form  below  and 
mail  or  fax  (515-276-8655)  to  lAFP. 

Please  enclose  $205  plus  $12  shipping  and  handling  (outside  U.S.,  $25  for  shipping  and 
handling)  for  each  set  of  guidelines.  Payment  in  U.S.  $  drawn  on  a  U.S.  bank  or  by 
credit  card. 


Street  Address 


City.  State/Province.  Code 


VISA/MC/AE  No. 


nternat  onal  Association  ior 

Food  Protection 


6200  Aurora  Avenue,  Suite  200W 
Des  Moines,  lA  50322-2863,  USA 
Phone;  800.369.6337  •  515.276.3344 
Fax:  515.276.8655 
E-mail:  info@foodprotection.org 
Web  site:  www.foodprotection.org 


SHIP  TO:  (Please  print  or  type.  All  areas  must  be  completed  in  order  to  process.) 


Member  # 


First  Name 


M.l. _  Last  Name 


Job  Title  Company 

Mailing  Address  -  - 

(Please  specify:  "l  Home  T  Work) 

City  State  or  Province 


Postal  Code/Zip  +  4  —  Country 

Telephone#  -  Fax# 

E-mail _  _ _  _  _ 


BOOKLETS 


Quantity  Description 

Proce^dures  reinvestigate  Watertrome  Illness— 2nd  Edition 

PTOeduresJojnvestigate  Foodbome  Illness— 5th  Edition 

SHIPPING  AND  HANDLING  -  $2.00  (US)  $4.00  (Outside  US) 

Each  additional  txioklet  $1 .00 


Member  or  Non-Member 

Gov't.  Price  Price  TOTAL 


$moo 

10.00 

Multiple  copies  available 
at  reduced  prices. 

Phone  our  office  for  pricing  information 
on  quantities  of  25  or  more. 


aO.M 

20^ 

Shipping/Handling 
Booklets  Total 


OTHER  PUBLICATIONS 


Member  or 

Non-Member 

Quantity 

Description 

Gov't.  Price 

Price 

TOTAL 

Pocket  Guide  to  Dairy  Sanitation  (minimum  order  of  10) 

$  .50 

$  .75 

Before  Disaster  Strikes... A  Guide  to  Food  Safety  in  the  Home  (minimum  order  of  10) 

.50 

.75 

'Developing  HACCP  Plans  -  A  Five-Part  Series  (as  published  in  DFESj 

15.00 

15.00 

'Surveillance  of  Foodbome  Disease  -  A  Four-Part  Series  (as  published  in  JFF) 

18.75 

18.75 

'Annual  Meeting  Abstract  Book  Supplement  (year  requested  ) 

25.00 

25.00 

'lAFP  History  1911-2000 

25.00 

25.00 

SHIPPING  AND  HANDLING  -  Guide  Booklets  -  per  1 0  $2.50  (US)  $3.50  (Outside  US) 

'Includes  shipping  and  handling 

Payment  Must  be  Enclosed  for  Order  to  be  Processed 
*  US  Funds  on  US  Bank  * 


Shipping/Handling 
Other  Publications  Total 

TOTAL  ORDER  AMOUNT 


□  CHECK  OR  MONEY  ORDER  ENCLOSED 


Q  Q  I  I 


Exp.  Dote _ 

SIGNATURE _ 

Prices  effective  through  August  31,  2001 


4  EASY  WAYS  TO  ORDER: 

Phone:  515.276.3344;  800.369.6337 
Fax:  515.276.8655 

Mail;  to  the  Association  address  listed  above. 
Web  site:  www.foodprotection.org 
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Invite  A  Colleague 
to  Join 

The  International  Association  for  Food  Protection,  founded  in  191 1,  is  a  non-profit 
educational  association  of  food  safety  professionals  with  a  mission  "to  provide  food  safety 
professionals  worldwide  with  a  forum  to  exchange  information  on  protecting  the  food  supply." 

^  Who  Should  Join? 

The  Association  is  comprised  of  a  diverse  membership  of  3,000  people  from  50  nations. 
The  International  Association  for  Food  Protection  Members  belong  to  all  facets  of  the 
food  protection  arena  including:  Industry,  Government  and  Academia. 

^  Why  Should  They  Become  Association  Members? 

Dairy,  Food  and  Environmental  Sanitation  —  A  reviewed  monthly  publication  that 
provides  practical  and  applied  research  articles  and  association  news,  updates, 
and  other  related  information  for  food  safety  professionals.  All  Members  receive 
this  publication  as  part  of  their  Membership. 

journal  of  Food  Protection  —  An  international,  refereed  scientific  journal  of  research 
and  review  papers  on  topics  in  food  science  and  food  aspects  of  animal  and  plant 
sciences.  This  journal  is  available  to  all  individuals  who  request  it  with  their  Mem¬ 
bership. 

The  Audiovisual  Library  —  Provides  quality  training  videos  dealing  with  various  food 
safety  issues.  Members  are  allowed  free  use  of  these  videos. 

The  Annual  Meeting  —  Is  a  unique  educational  event;  three  days  of  technical  sessions, 
symposia  and  exhibits  provide  attendees  with  over  250  presentations  on  current  topics 
in  food  protection.  The  International  Association  for  Food  Protection  Members  receive 
a  substantially  reduced  registration  fee. 

^  Help  Others  Find  Out  About  the  Association... 

To  learn  more  about  the  Association  and  the  many  other  benefits  and  opportunities 
available  to  a  Member,  visit  our  Web  site:  www.foodprotection.org  or  please  call 
515.276.3344  or  800.369.6337;  Fax:  515.276.8655;  E-mail:  info@foodprotection.org. 

We  will  be  happy  to  send  new  Member  information  if  you  provide  us  the  necessary 
mailing  information. 

O  6200  Aurora  Avenue,  Suite  200W 

nternaljonal  Association  for  “aa™ 

Food  Protection 

Web  site;  www.foodprotection.org 
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MEMBERSHIP  APPLICATION 


nternat  onal  Association  lor 

Food  Protection 


MEMBERSHIP  DATA: 


6200  Aurora  Avenue,  Suite  200W 
Des  Moines,  lA  50322-2863,  USA 
Phone:  800.369.6337  •  515.276.3344 
Fax:  515.276.8655 
E-mail:  info@foodprotection.org 
Web  site:  www.foodprotection.org 


Prefix  (□  Prof.  □  Dr.  □  Mr.  □  Ms.) 


First  Name 


M.l _ Last  Name 


Company _ Job  Title _ 

Mailing  Address _ 

(Please  specify:  n  Home  n  Work) 

City _ State  or  Province 

Postal  Code/Zip  -r-  4 _ Country _ 

Telephone  # _ Fax  # _ 

E-mail _ 


MEMBERSHIP  CATEGORIES: 

US 

Canada/ 

Mexico 

International 

□ 

Membership  with  JFP  &  DFES  ^ 

$150.00 

$175.00 

$220.00 

□ 

(1 2  issues  of  the  Journal  of  Food  Protection 
and  Dairy,  Food  and  Environmental  Sanitation) 

Membership  with  DFES 

$90.00 

$100.00 

$115.00 

□ 

(12  issues  of  Dairy,  Food  and  Environmental  Sanitation) 

Sustaining  Membership 

$525.00 

$525.00 

$525.00 

□ 

(Includes  advertising  and  exhibit  discounts  and  more! 

Contact  the  Association  office  for  additional  benefits) 

^Student  Membership 

JFP  and  DFES 

$75.00 

$100.00 

$145.00 

□ 

Journal  of  Food  Protection 

$45.00 

$60.00 

$90.00 

□ 

Dairy,  Food  and  Environmental  Sanitation 

$45.00 

$55.00 

$70.00 

*Student  verification  must  accompany  this  form 

All  Prices  Include  Shipping  &  Handling 

TOTAL  MEMBERSHIP  PAYMENT:  $ _ 

US  FUNDS  on  US  BANK 

Payment  Options: 

'[  r  (Prices  effective  through  August  31, 2001) 

□  Check  Enclosed  G  I  ^  I 


Card  # 


Exp.  Date 


Signature 


DO  NOT  USE  THIS  FORM  FOR  RENEWALS 
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THOUGHTS 


on  Today’s  Food  Safety... 


Precautionary  Principle 
and  Risk  Assessments: 
The  International  Debate 

Mickey  Parish 
University  of  Florida 
Lake  Alfred,  Florida 

To  quote  Marx  and  Engels,  “A  spectre  is  haunting 
Europe,”  except  this  time  the  spectre  isn't 
communism...  it’s  the  Precautionary  Principle. 
The  Precautionary  Principle  is  a  vaguely  defined 
regulatory  mechanism  used  by  the  European  Union  to 
justify  bans  on  products  or  activities  that  it  considers 
risky  to  human  or  environmental  health.  The  reg¬ 
ulatory  use  of  this  principle  is  of  considerable  inter¬ 
national  debate  since  it  could  potentially  be  used  as 
a  trade  barrier.  In  fact,  the  current  El)  bans  on  U.S. 
beef  produced  with  hormones  as  growth  promotants, 
and  certain  transgenic  crops  is  based  largely  on  the 
Precautionary  Principle. 

A  bit  of  history 

Although  some  people  trace  the  origin  of  the 
Precautionary  Principle  to  the  1930s  German  environ¬ 
mental  movement,  it  may  actually  have  first  appeared 
in  a  1976  West  German  law  designed  to  mandate 
caution  in  activities  that  might  cause  environmental 
damage.  It  has  also  been  associated  with  the  1982 
U.N.  World  Charter  for  Nature,  the  1987  Ministerial 
Declaration  of  the  Second  Conference  on  the  Pro¬ 
tection  of  the  North  Sea,  the  1992  Rio  de  Janeiro  U.N. 
Conference  on  Environment  and  Development,  the 
1992  Maastricht  Treaty  that  established  the  European 
Union,  the  1997  International  joint  (>ommissit)n  9th 
Biennial  Report  on  Great  Lakes  Water  Quality,  and  the 
2000  C^artagena  U.N.  Protocol  on  Biosafety.  However, 
despite  the  fact  that  the  Precautionary  Principle  is 
invoked  by  numerous  international  entities,  many 
observers  still  cannot  define  it  in  terminology  useful 
for  regulatory  purposes. 

What  is  the  Precautionary  Principle? 

In  general,  the  Precautionary  Principle  requires 
banning  a  product  or  activity  w^hen  evidence  suggests 
it  is  harmful  to  humans  or  the  environment  even  if 
there  is  no  definitive  scientific  proof  of  harm.  While 


this  sounds  sensible  and  laudatory,  actual  application 
in  legal  terms  is  not  so  simple.  Part  of  the  problem  is 
that  there  is  no  single,  accepted  definition  of  the 
Precautionary  Principle 

According  to  the  1992  Rio  Declaration  and  the 
2()()()  c:artagena  Protocol,  the  Precautionary  Principle  is 
defined  thusly:  “In  order  to  protect  the  eni'ironrnent, 
the  precautionary  approach  shall  be  u'idely  applied 
by  States  according  to  their  capabilities.  Where  there 
are  threats  of  serious  or  irreversible  damage,  lack  of 
full  scientific  certainty  shall  not  be  used  as  a  reason 
for  postponing  cost-effective  measures  to  prevent 
environmental  degradation.  ” 

rite  1992  Maastricht  Treaty  that  established  the  Eli 
states  that  environmental  policy  “shall  be  based  on  the 
precautionary  principle  and  on  the  principles  that 
preventii'e  action  should  be  taken,  that  environmen¬ 
tal  damage  should  as  a  priority  be  rectified  at  source 
and  that  the  polluter  should  pay. " 

In  1998,  a  group  of  environmental  representatives, 
including  academic  scientists  and  lawyers,  met  in 
Racine,  Wisconsin  to  discuss  application  of  the  Pre¬ 
cautionary  Principle.  Known  as  the  Wingspread 
Statement  on  the  Precautionary  Principle,  the  con¬ 
sensus  opinion  from  this  meeting  describes  the 
Precautionary  Principle  as:  “When  an  activity  raises 
threats  of  harm  to  human  health  or  the  environment, 
precautionary  measures  should  be  taken  even  if 
some  cause  and  effect  relationships  are  not  fully 
established  scientifically.  ” 

While  the  “spirit”  of  precaution  is  evident  in  these 
statements,  a  true  legal  definition  is  lacking.  Currently, 
U.S.  and  EU  representatives  are  engaged  in  discussions 
regarding  use  of  the  Precautionary  Principle  in  Codex 
negotiations.  The  U.S.  maintains  that  international 
agreements  and  regulations  must  have  a  solid  basis  in 
valid  Risk  Assessments  based  on  fundamentally  sound 
science  while  the  EU  argues  that  the  Precautionary 
Principle  is  well-established  in  European  and  interna¬ 
tional  law  and  should  be  applied  more  broadly  outside 
the  boundaries  of  science-based  regulations. 

Critics  of  the  Precautionary  Principle  are  con¬ 
cerned  that  it  is  not  sufficiently  grounded  in  science 
and  that  strict  adherence  will  stifle  innovation  and 
development  of  new  technol(.'gies,  and  hinder  trade. 
One  wonders  if  the  internal  combustion  engine  would 
have  survived  the  Precautionary  Principle  had  it 
been  around  in  the  early  1900s.  Opponents  are  also 
concerned  that  the  Precautionary  Principle’s  focus  on 
hypothetical,  unproven  risks  will  distract  consumers 
and  regulators  from  policies  needed  to  address  known 
foodborne  threats  to  human  health. 

Continued  on  page  910 
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